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as pois: woman “rules tlie a 2 world (still 
Though faults her critics say she has, 


She smniles her smile and works her eal 
suey ash a ae may she has,” 


754 J ean. Blewett. 
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A Dyspeptic’s Wail 


There is a pleasure in consuming food. 

There is even rapture in a well cooked meal. 

When all the viands tempting are and good 

How smiles instead of frowns o’er faces steal ! 

We love not mid the less but matter more, 

From these our daily visits to the table, 

Where each forgets all that has gone before 

And straightway eats as much as he is able, 

Like the poor frog in good old A%sop’s charming fable. 


Pass on ye gathering thousands to your feast, 

Full well I know armed men would never stay 

Such mighty force from well-cooked bird and beast 

And toothsome messes of the present day. 

Pass on and leave me languishing behind, 

Trying to glean a satisfaction pale 

From thin weak broths, and such like slops, and find 

Relief from these my woes in making wail, 

While all the food I might be eating now is growing 
stale. 
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Stamford Branch Women’s Institute 


The Stamford Branch of the Women’s Institute was 
organized in May, 1911, with a membership of 28, and 
eee Gate Or. oilg to press, April, 1912; the mem- 
bership has grown to 63. 

The Branch meets on the first Wednesday of each 
mfouth, at. 3 o'clock, at No. 4.school house, South 
End, space in which has been kindly granted by the 
trustees of the section. 

The Branch extends a cordial invitation. to all 
ladies in the vicinity, and also Niagara Falls, to attend 
its meetings, at which there are generally two interest- 
ing papers given by members, or visitors, on matters 
of general] interest to all, also a musical prograinme. 

Our motto is ‘‘Home and Country,’’ and our amh.- 
tion, to promote things beneficial to the community in 
which we live. 


Programmes will be prepared early in the year, and 
inay be obtained from the secretary. 
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Bread is the Staff of Life 


MAS. 


Boil and mash through colander 13 large potatoes, 
add 5 granite spoons flour, sugar and salt (each). Then 
add I quart hot water, 2 quarts cold water, or enough 
.to fill a two-gallon jar within 2 inches of top. Add.2 
yeast cakes dissolved in I cup warm water. Let stand 
24 hours. Use I cup yeast and I cup warm water for: 
each loaf of bread.—Mrs. R. Green. 


GRAHAM BREAD. 


14 pts. sour milk (buttermilk). 

¥ cupful New Orleans molasses. 

% teaspoonful salt. 

2 small teaspoonfuls saleratus. 

About 6 cupfuls Graham flour. 

Mix milk, molasses, salt and flour, add saleratus, 
which has been dissolved in a little water. 

Pour into buttered tins and bake in slow oven 
from 14 to 1% hours. Increase heat when nearly done. 

Bese top of loaves with butter when taken from 
oven.—J. W.'W: 


BRAN GEMS. 


t cupful brown sugar. 2 eggs. 
2 tablespoonfuls butter. I teaspoonful soda. 
t% cupfuls buttermilk. 
Mix with two parts bran and one part flour, bake, 
and serve while warm.—Mrs. S. Birkett. 


HOT CROSS BUNS. 


To 3 cups of milk; add enough flour to make a 
thick batter. Stir ina cake of compressed yeast that 
mas peen dissolved in warm water. Set to rise over 
night. In the morning edd a few spoonfuls of melted 
butter and a half spoon grated nutmeg, a salt spoon- 
{ul of salt, a teaspoon of scda, and enough flour to 
make a dough stiff enough for biscuit. Knead well, and 
Set tO tise 101 five hours... Rol} into a sheet half an 
inch thick, cut into rounds, and put into greased baking 
pan. Let stand until light. Make a cross on each bun, 
and bake in a moderate oven to a light brown. Brush 
the top with beaten white of an egg and powdered 
sugar.—_Mrs. Jas. Woolnough. 
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BOSTON BROWN BREAD. 


14 cups graham flour. I pint sweet milk. 

2 cups cornmeal. % teaspoon soda. 

I cup Gingerbread brand 1 cup seeded raisins. 
molasses. 


Steam two hours. 
CORNMEAIL MUFFINS. 


¥% cup cornmeal. I cup milk. 

1% cups white flour. i eo orawer ped cel: 

5 teaspoons baking powder. 

I teaspoon salt. 1 tablespoon melted butter. 


Mix flour, sugar, baking powder and salt, add milk, 
egg and butter. Bake in hot oven, 25 minutes. 


NONPAREITI, CORN BREAD. 


2 heaping cups Indian meal. I cup flour. 


3 eggs. 2%, cups milk. 
1 tablespoon lard. 2 tablespoons white sugar. 
I teaspoon salt. 3 teaspoons baking powder. 


Beat the eggs very thoroughly, whites and yolks 
separately, melt the lard, sift the baking powder in the 
meal and flour and ‘‘beat like mad.’’ Bake quickly and 
steadily.—Mrs. Emmett. 


PARKER HOUSE ROLLS. 


I cupful yeast. I pint milk. 
1 tablespoonful sugar. Piece lard size of egg. 
Flour enough to make a stiff batter. 

Put the milk on the stove to scald with the lard 
in it. Mix the salt, sugar and yeast into the flour, add 
the milk, being careful not to put it in too hot. Knead 
thoroughly when mixed at night, and only slightly the 
next morning, roll out an inch thick, and cut with a 
large sized biscuit cutter, spread a little butter. on 
each, roll and lap together. Let them rise very light, 
then bake in quick oven.—Mrs. R. W. Jolly. 


WAFFLES. 
2 eggs (well beaten). 1 tablespoonful melted lard. 
I light quart flour. 1 level teaspoonful soda. 


Sour milk enough to make a batter as thick as 
cream. Do not fill irons too full and have them hot and 
well greased.—Mrs. R. W. J. 


SUPREME 


~ CHOCOLATE 


GOOD chocolate cake is im- 
possible without good icing. 
To give the most delicious flavor to 
Cowan’s Supreme Chocolote we use 
' the best Cocoa beans and skillfully 
blend them according to our secret 
formulae. 


No other icing has as rich a 
flavor —as smooth texture—or as 
beautiful a lustre. 


If you have never used it, there 
are new culinary triumphs in store 


for you. 
At all Grocers 
Cowan's Cowan’s 
Perfection 7 Icing 
Cocoa Powders 


COWAN'S | 
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VIOLA’S: COCOANUT THA BISCUIT. 


r pint flour. I teaspoon B. powder. 
g. cup butter. I egg. 
/, cup sugar. Sweet milk. 


1 cup shredded cocoanut. 

Silt. four and B. powder together in which thor- 
oughly mix the butter, add cocoanut and beaten egg 
and enough sweet milk to make stiff batter. Drop on 
buttered tins. Bake fifteen minutes in a quick oven. — 
Poon. Coulter. 

GRAHAM GEMS. 


3 cupiuls graham flour. I teaspoonful soda. 
1 cupful white flour. 1 teaspoonful salt. 
A cupful sugar. 2 tablespoonfuls butter or 
Ere Sia. (shortening. 


Buttermilk enough to make hatter.—Mrs. C. Cole. 


WHEAT GEMS. 


DA Cog. 1 cupful milk. 
2 tablespoonfuls sugar. 2 teaspoonfuls B. powder. 
1 tablespoonful butter. 


Flour to make a batter.—Mrs. John Gallinger. 
TEA BISCUIT. 


I quart flour and 3 heaping teaspoonfuls baking 
powder sifted together, and add rich milk to form a 
soit paste. Flour the board and roll thin. Have ready 
3 tablespoonfuls soft butter into which beat 2 table- . 
spoonfuls of granulated sugar, spread evenly and quickly 
on dough, roll like jelly roll and €4t off one inch thick. 
Bake in moderate oven. Very nice.—Miss Janey Bir- 
kett. 
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Up- l0- ‘Date Womcn 


whose homes are not 
already equipped with 
a 1900 Electric Washer 
and Wringer outfit will 
not fail to investigate 
its merits and advan- 
tages at once. 


We can refer inter- 
ested parties to mem- 
bers of the Women’s 
Institute who have been 
using outfits for years. 


All the work is done 
by an electric motor— 
the wringing as well as 
the washing. And the 
work is done well— 
clothes clean and sani- 
tary and absolutely un- 
harmed in the operation. 
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We let you judge and wish 
you would write and give us 
permission to put one of these 
splendid Modern Wash- Day 
Problem Solvers in your home 
to try for a month entirely with- 
out charge. 


Wringing bv Electricity W. I. 5. Bach, Manager 


THE 1900 WASHER CO. 


357 Yonge St., Toronto, Canada 
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Uses far Stale Bread 


GOOSEHEBERRY CHARLOTTE. 

Butter a pudding dish, scatter in some stale bread 
broken as fine as possible. Next put in a layer of 
gooseberries, over that a layer of brown sugar, and a 
sprinkle of ground cinnamon or a squeeze of lemon, a 
little ginger or a morsel of vanilla. Next layer, more 
broken bread, and some bits of butter, and so on, the 
last layer being brown sugar, dotted all over with bits 
of butter. ‘hen pour in gently by the side of the dish 
a breakfast cupful of water, and bake *% hour in a mod- 
erate oven. 

STUFFING. 

Soak the bread.‘and press.it dry. Put in a -basiit, 
aad salt, pepper, herbs, a bit of butter,-a beaten egg, 
and a suspicion of grated lemon. 

CAKE. 

The soaked bread is turned into a colander, and 
pressed dry with a vegetable presser. Then it is put in 
a basin, and well beaten with a fork. Next add half a 
pound of sugar, the juice of a small lemon, and _ the 
grated rind of half, also half pound of Sultana raisins, 
some chopped candied peel and almonds, and mix thor- 
oughly. Now add 4 well beaten eggs and sift in six 
ounces of self-rising flour. Mix well and bake one hour 
in moderate oven. 

BREAD PUDDING. 


Tine a plain mould with a fair-sized piece of stale 
bread, cut, ii- possible, in fingers. .Stew some red 
plums or raspberries and currants, and while hot fill 
up the mould or basin. Cover with more bread, put a 
plate over the basin and a heavy weight on that. Let 
it stand till next morning and then turn out and serve 
with custard or cream. 

TOMATO SOUP. 

Add six large pieces of crust to the stock for the 
tomato soup. Let it simmer gently for at least two 
hours, then pass all through a sieve, and return to the 
saucepan to boil up again. ‘The soup will be just the 
right thickness, and of a delicious velvety smoothness. 

THICKENED GRAVY. 

After water has been added to gravy, put in 5 or 6 
pieces of bread, let it cook well together, and beat 
well with a fork, and you will have a splendid thick 
gravy which no amount of cooking will cook thin. 
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| Niagara Falls 
Cannings Co. 


Packers of Niagara Falls 
and Whirlpool Brands of 


Fancy Fruits and 
Vegetables 


The Niagara Falls canned fruits and 
vegetables contain only the very highest 
grade of fruits and vegetables selected 
from the best gardens and are put up in 
a factory which cannot be excelled for. 
cleanliness and scientific machinery and 
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5 skilful employees. 

e Sanitary cans raised to stan- = 
= dard of quality of all canned - 
Z goods. = 
* Try Some in Your Home /[ 
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Sandwiches 


WALDORF ASTORIA SANDWICHES. 


% tablespoon salt. 1 tablespoon mustard. 

14 tablespoon sugar. % tablespoon flour. 

1% tablespoon butter. % cup milk, 

% cup vinegar. Yolks of 2 eggs or 1 whole 
ese 


Mix dry ingredients, then milk, add vinegar, stir- 
ring all the time. Cook until it becomes thick. Then 
add one cup of chopped. walnuts, and one-half cup 
grated cheese. Spread between thin bread. — Mrs. R. 
Green. | 

SALMON SANDWICHES. 


I can salmon. 2 tablespoons: crispsssoun 
pickles. 

3 hard hoiled eggs. I teaspoon mustard. 

2 lemons (juice only). I tablespoon melted butter. 


1 tablespoon vinegar. 

. Remove skin and bones from salmon, add_ pickles 
and eggs, chop all together. Then add the other  in- 
gredients, and mix very thoroughly till a paste is 
formed. Spread between very thin slices of buttered 
bread.—A. M. M. 


BROWN BREAD - SANDWICHES. 


Brown bread to be used for sandwiches is _ best 
steamed in one-pound baking powder boxes. Spread and 
cut bread as for other sandwiches. Put hetween -layers 
finely chopped peanuts seasoned with salt, or grated 
cheese, mixed with chopped English walnuts, seasoned 
with salt. 


CHEESE AND PEPPER SANDWICHES. 


Take crisp green peppers, chop fine and mix with 
grated cheese.’ Heat thoroughly and spread the mixture 
on buttered slices of white or graham bread. These are 
delicious. 
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The name Massey-Harris on an Implement is a 


GUARANTEE 
OF QUALITY 


N implement which is cheap only in the matter of first cost 
is pretty sure to be an expensive proposition in the end— 
and the end will come quickly too. 


The first cost of Massey-Harris implements is more than some 
others, but they are cheapest in the long run, not only because they 
run longer with less repairs than others, but the saving in time and 
superiority of the work done are, in most cases, well worth noting. 


When working under difficult conditions, the superiority of 
these implements is most noticeable and the advantages from their 
use Is correspondingly greater. 


The Quality is Remembered long 
after the price is Forgotten 


And in the case of Massey-Harris Implements it is a pleasant recollection 


The Massey-Harris line includes everything in the way of 
farm implements :— 


Cultivating and Seeding Machinery 
Hay-Making and Harvesting Machinery 
Feed Cutters, Manure Spreaders 

Cream Separators, Plows, Packers 


Land Rollers, Wagons, Sleighs, Etc. 


Massey: harris 


Toronto Regina 
Montreal Saskatoon 
Moncton Calgary 
Winnipeg Edmonton 
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Breakfast and Supper Dishes 


POTATO) CAKES: 


I cup cold mashed potatoes. 

2 cups flour. 

4 teaspoons B. powder. 

7, teaspoon salt. 

1 tablespoon shortening. 

Milk enough to make a dough. 

Sift salt, flour and B. powder, mix in shortening, 
then potatoes and add milk, roll about one-quarter ol 
an inch thick, cut and fry 1n plenty dripping, and eat 
while hot.—M. G. 

| CHEESE FONDU. 


I cup milk 3 eggs. 
I cup breadcrumbs. 4, pound grated cheese. 


Cayenne Pepper, Salt. 

Boil the milk, when hot remove trom stove and add 
breadcrumbs, cheese and pepper. Mix thoroughly. Sep. 
arate eggs and beat the yolks and add to mixture. Beat 
whites very stiff with saltspoon of salt and fold hghtly 
into the mixture. ‘Turn into a pudding dish and bake 
in a moderate oven fifteen minutes.—Mrs. R. O. Walt- 
ers. pret ea 

STUFFED EGGS. 2 

Boil one dozen eggs hard, cut in two, take out yolks 
and mash yolks with butter size of an egg, one des- 
sertspoontul mustard, one tablespoon sugar, one des- 
sertspoonful celery salt, three tablespoons vinegar, one 
eup tinely minced -ham. Stir all, together; and’ tilt 
whites with mixture. Put whites together and serve 
on lettuce leaves.—H. G. 

CODFISH A LA MODE. 

Mix two cupiuls mashed potatoes, one cup boiled 
codfish, one-half cup butter, two cups of milk, two well 
beaten eggs, pepper and salt to taste. Bake twenty- 
five minutes. Serve in same dish.—K. H. 

GOR N ERTETH Rs. 


m Pit orcan ol corn: “Aceacup ainilk. 
% cup fiour. I teaspoon baking powder. 
1 tablespoon meited butter. 
Zeros 
I teaspoon salt. A little pepper 


Fry in hot lard.—D. R. W. 


Why are the most prominent and leading Fruit Growers of 


Ontario buying “FRIEND” outfits > 
They “ Git There.” 


The best Power Sprayers, Hand Sprayers, Nozzles, etc. 


“Friend” Manufacturing Co. 


GASPORT, (Niagara Co.) N.Y. 
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GLAZED POTATOES. 

One dozen cold mashed potatoes, heap on a _ pie- 
plate in a smooth mound, scoop out a cupful from the 
centre of the mound,, glaze the inside of this cavity and 
outside of the mound with white of egg. Set in quick 
oven to harden glaze. Beat up one-half cup of melted 
butter, four tablespoonfuls grated cheese, yolk of an 
egg, salt, pepper. Heat, when thick pour into cav- 
ity, silt fine breadcrumbs upon,.the sauce, set in the oven 
to brown.—M. B. 

DEVILED TOMATOES. 

Peel eight large tomatoes, ewt into thick slices, put 
into a saucepan tour tablespoonfuls vinegar, two of 
salad oil, one of sugar, one-quarter tablespoonful each 


of pepper, salt and mustard, bring to a boil and pour 
hot over the tomatoes.—L. B. 


. STRAWBERRY TRIFLE. 

One sponge cake sliced. 

Four eggs, whites and volks beaten separately. 

Two cups of milk. 

One cup sugar. 

Two pints strawberries. 

Scald milk, beat in sugar and yolks ; cook until it 
begins to thicken, let it cool. Cover bottom of the 
dish with cake wet with cold custard and strew with 
berries ; sprinkle with sugar. Repeat this, then . put 
beaten whites on top with powdered sugar. Stick a few 
berries in white. 


SHREDDED WHEAT BISCUITS: 

Warm the biscuit in the oven to restore crispness— 
don’t burn—pour hot milk over it, dipping the milk over 
it until the shreds are swollen. Then pour a _ little 
cream over the top cf the biscuit. Or serve with cold 
milk or cream, according to individual taste. 


SHREDDED WHEAT BISCUIT WITH STRAW- 
BERRIES. 


Prepare berries as for ordinary serving. Warm bis- 
cuit in oven before using. Cut or crush oblong cavity 
in top of biscuit to form basket. Fill cavity with ber- 
ries and serve with cream or milk. Sweeten to taste. 
Peaches, blackberries, raspberries, blueberries, pine- 
apple, bananas, and other fruit—fresh or preserved, can 
be served with shredded wheat biscuit in the same way. 


“Sterling” 
Brand 


ee 


Pickles 


and 


“Sterling” 


Catsups 


MANUFA 


The T. A. LYTLE CO, Ltd. 
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MWACARONIPWITH CHEESE: 


12 sticks macaroni (hroxen in inch lengths and 
cooked in 3 pints of boiling salted water for ~20 min- 
Hies). Pour off water and drain. . 
Be-cups hot’ milk. 1 tablespoon flour. 
I tablespoon butter. inch olisalt: 


Make a sauce of foregoing ingredients. Put a layer 
of grated cheese in bottom of hake dish, then a layer 
of macaroni and one of sauce, then cheese, macaroni 
and sauce, and cover the top with fine bread crumbs 
with hits of butter dotted over and a little grated 
cheese. Bake until hrown.—Mrs. R. Lowrey. 


FLOUR PANCAKES. 


One pint sour milk. Beat until it foams. then add 
2-cupiuls flour, I teasnoon baking soda, % teaspoon 
salt (last three well sifted.) Whip until light. Cook 
on hot buttered griddle. Serve hot with butter and 
svrup.—Mrs. B. W. 


A DAINTY BREAKFAST DISH. 


cup chopped hotled ham. 

cups seasoned tread crumbs. 

beaten eves, and enough fresh. milk» to make 
quite moist. 


Pioeimixture jn baking» dish, stiooth. the surtace, 
make six little hollows with the howl of the spoon. 
Put in the oven till hot, then break an egg into each 
depression and return to the oven until the eggs are set. 
—C. M. 
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OATMEHAT MUSH WITH APPLES. 


Core apples, leaving large cavities, pare and cook 
until soft, in svrup made hy boiling sugar and water 
together. allowing I cup sugar to 1% cups water. Fill 
cavities with oatmeal mush. Serve with sugar and 
cream. The syrup shovld be saved and re-used. 


POTATO PUFFS. 


Take cold roast meat, chop fine, season with pepper 
and salt, make a paste of mashed netatoes and I egg, 
roll it out with a little flour, cut-in round pieces, put, 
in meat on one half, fcld. over and fry. 


| 
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Rear view of Model © 
Power Spramotor, automati¢ 
in cperation, 200 to 250 lbs, 
pressure, rotary agitator, 1G 
gal. air chamber, 200 gal) 
’ spray tan‘, 4 in. bed cypress 
tank, all brass Spramotor 
and Connections of the high} 
est grade throughout. Ask 
for particulars. — j 


| 
5 % DUPLEX 


AS SPRAMOTOR 
\ No. 4 


Fig. 76—One of the 14 
styles of traction Spra 
motors for Orchards 
Vineyards, Potatoes, C 
cumbers, Melons, an¢ 
Weed destruction. 


Fig. 65 — The easies 
and most powerful Du 
plex Spramotor for hand 
operations, also made fot 
power; also a full line oj 
the best hand, tank, ané 
barrel Spramotors. 


Agents Wanted 


Spramotor Co. 


1600 King St., London, Ont 
1530 Erie St., Buffalo, N.Y 


Fig, 65 
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OMELET. 


Five eggs. 

% cup of milk or cream. 

1 teaspoonful of corn starch or flour. 

% teaspoontul of salt. 

Small % teaspoonful of baking powder, stirred in 
corn starch. 

Heat dessert spoonful of butter in small frying 
pan, pour half out into the eggs. 

Stir quickly and pour into pan. Cook partly ‘on 
top and then put omelet in the oven. When browned 
nicely, turn one half over the other, first adding a little 
felly it liked or a little minced hami,. if preferred, or 
leave perfectly plain and serve with a little parsley. 
Makes sufficient for four people—Doctor Augusta 
Stowe-Gullen. 


WELSH RAREBIT. 
6 rounds of buttered toast. 2 beaten eggs. 


3 tablespoons grated cheese. 1 tablespoon melted butter 
2 tablespoons fine crumbs. 1 tablespoon cream, 
% teaspoon mustard. Pinch cayenne, salt. 


Work into a paste, butter, cheese, salt, pepper and 
creain, then add beaten eggs and crumbs, and spread % 
inch thick on rounds of buttered toast. Bake in oven. 
— A. N. 


THE HAMILTON COMBINATION 
KITCHEN CABINET 


COMPLETE in every detail. Aluminum or Enamel top as 
desired. Easy to clean. Keeps moisture from lower part 
of cabinet. Thoroughly sanitary. Finished in Black Ash, 


stained and varnished—no clumsy imitation. An example of 


the finest Cabinet Makers’ Art. 


Price $26.00 delivered at your railway station 


THE PAGE WIRE FENCE CO., Limited 
WALKERVILLE, ONT. 


Manufacturers Branches: Montreai, 
and Jobbers Toronto, St. John 
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The onion is a homely plant, 
And rank as most that grows, | 
And yet it beats, to mix with soup 
The lily or the rose. 


SOUPS 


The meat should be cut small, from the bones, take 
out the marrow, lay bones in the bottom of the stock 
pot, and put the meat on top, cover with water and 
let it stand one hour; put on the stove and simmer 
four or five hours. When vegetables are used, they 
should be added only in time to become thoroughly 
done ; if in too long, they absorb a portion of the rich- 
ness of the soup. All vegetables should te fried before 
adding. 

TOMAEO SOUP: 


6 small or 4 large tomatoes, boiled well .with one cup 


I teaspoon soda. ; of water. When done add 
% teaspoon black pepper. soda, pepper and salt. 


I dessert spoon salt. : 

In another sauce-pan, have a quart of milk, four 
crackers broken into it ; when the milk has boiled, add 
the tomatoes and a piece of butter. When butter has 
melted, soup may be served. 

CREAM OF PEA SOUP. 

Turn off the liquor from a can of peas. Place peas 
in a kettle with one quart of new milk, and cook slowly 
one hour. Strain twice, and add seasoning to taste, 
salt, celerv salt, white pepper, butter, and the liquor. 
When serving, add one tablespoon of whipped cream to 
each howl. 


oD LOCK HORS SOUP. 


1 shin of beef. = quarts cold water. 
I onion. TLcarrot. 

OFmikaenney meuhay leaves, 

I sprig parsley. [2ecloves. 

I stalk celery: 1 tablespoonful salt. 


Cut meat from bones, place bones in bottom of 
granite kettle, lay meat on top of them, and _ stand 
kettle on back of stove for one hour, then place over a 
good fire; after about 30 minutes the scum off the 
meat will gather on the surface and the water will be- 
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IRICK 4S SHOK + CHEK OHH OOK 


Mason & Risch 


Pianos and Player Pianos 
“The Piano With a Soul.” 


AM XN 
SHOCK <3ICKY-< YOK <HEK <3 


PUK KYOKO USK USS SUCH S OuaY 


{| Quality of Tone and Durability un- 
equalled. Dominion Pianos and Organs, a 
over 80,000 in use. . 
{| Columbia Graphophones and Records, . 
the world’s best Talking Machine. < 

SOLE AGENT é 


E. J. WILSON 


Star Music Store 91 St. Paul St., St. Catharines 
and 117 King Street East, Hamilton 
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Pim to guetcain. — Now ~placesit'. over “-a/- more 
mecerate.. fire? add one’ <cupful. . cold water, 
and skim off the scum. Now cover kettle closely and 
simmer 4 hours, then add vegetables cut fine, and sim- 
mer I hour longer. Then strain stock through a fine 
sieve. Add salt, and stand at once in a cold place. 
When cold, remove all the grease froim the surface and 
it is ready for use.—Mrs. W. T. H. 


CREAM OF RICE SOUP. 


% teacupful rice. } guart milk 

T quart white stock. 1 tablespconful butter 

% Small onion. 1 stalk-celery. 

may leaf. Salt and penper to taste. 


Cook rice in water and a little stock. Add _ this 
to balance of cold stock with bay leaf, onion and cel- 
ery. Simmer two hours, press through sieve and re- 
turn to soup kettle. Add butter, milk, salt and pep- 
Per ott constantly until th-comesto. a. boil, when it. 
is ready to serve. 

If you haven’t the celery, use a little celery salt. 
and less common salt.—H. J. Garner. 


CREAN OF CLE RY SOUP, 


1 small head celerv Peping vater. 
1 cupful veal or fowl stock 
Ore cupiul milk. 1 slice onion, 
I tablespoonful butter. 
t tablespoonful flour. Pepper and salt. 


Wash celery, cut in small pieces and boil in the 
water until boiled down to helf, then strain, melt but- 
ter and flour, cook, stirring constantly, until it rolls 
free from pan, then add stock (or milk. whichever you 
are using), also celery weter VERY GRADUALLY, 
stirring all the time. Ncw rut in the onion and let it 
hoil. When boiled edd sreck pepper, 1 saltspoonful 
salt and, if liked, a little eelerv salt. Then strain. — 
eee Ge 

GHICKEN SOUP: 


1 old fowl. TI onion. 
4 quarts cold water. Yolks of 2 hard boiled eggs. 
1 cupful milk. Pepper and salt. 


Boil the fowl with the sliced onion in 4 ats. cold 
water until there remains but two quarts. Let Hquid 


No Labor-Saving Device Has Brought 


More Comfort 
to Womankind 
than Cummer- 
Dowswell Hand 
& Power VY ash- 
ing Machines 

They mean wash- 


ing with the hard 
work left out. 


Ask for “Aunt Selina’s 
Wash Day Philos- 
ophy.”” It’s alittle book 
brimful of useful hints 


on Clothes Washing. 


New Century Operated by either 
Style B. Hand or Power 


The NEW CENTURY 


is the best of all Hand 
Washers. It has been 
years on the market and 
nothing has yet been 
produced to equal it. 


The PLAYTIME 


is a combination Hana 
and Power Washer that 
is remarkably fast and 
easy to run by hand, or 
can be hitched to a small 
gasoline engine or elec- 
tric motor. 


They are both great 
cleaners and harmless to 
everything except dirt. 


MADE ONLY BY “Playtime 


CUMMER-DOWSWELL, Limited 


HAMILTON, ONT. 
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get cold, skim off fat. Cut off whole breast, chop fine 
and 1x with the pounded yolks, rub through colander 
add to liquid, season, and siinmer ten minutes. 

When ready to serve, add 1 cupful boiling milk. 
The eggs and ‘chicken could be chopped very tine,  in- 
stead of putting through colander, and, when eggs are 
scarce, rice well cooked, could be used instead. —H.L.G. 


VEGETABLE SOUP. 
4 tablespoons of beef drip- 


pings or butter, 14 potatoes. 
fae cup carrot. I qt. boiling water. 
{-3 cup turnip. 1 tablespoon butter. 
P22 C1p) celery. % tablespoon chopped parsley 
ee cu) Ollon., 1 teaspoon Salt. 


4, teaspoon pepper. 

Prepare vegetables and cut in small cubes, cook car- 
rots, turnips, celery and onion in drippings until a delli- 
cate brown ; add potatoes, cook 2 minutes longer, and 
thei add water, cover and simmer 1 hour. Add water 
as needed to keep amount of liquid one quart ; add but- 
ter, parsley and seasoning.—_M. M. S. Pettit. 


Ode Oras Ue 


I quart milk. I pint water. 
2 large spoons of mashed 

potatoes. Butter the size of anver¢: 
Ores egos: I tablespoon flour. 


Boil milk and add boiling water. Add potatoes, 
paitemosalt and pepper to taste, beat yolks and add 7% 
cup of cold water and 1 tablesp oon flour. Mix smooth 
and add to boiling soup. 

One hae >) UP. 
Paquart,of milk. I pint of oysters. 
6 tablespoons butter (level) 
Pepper and salt to taste. 4 crackers well crumbled. 

Seald milkeand liquor trom oysters, add salt and 
pepper, and oysters cut into small pieces, then add 
butter. When oysters begin to curl, which will be in 3 
Se maininites, remove [rom fre atid serve.—A.B.C. 


NOODLE SOUP. : 

Place a soup bone or stock in cold water, let it 
come to a boil, then add salt and pepper. Boil several 
hours, then add noodles about fifteen minutes before 
dinner. 
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* The Store that Treats You Right a 


ROMO 
7 A 


? W.H. SHOVELLER ¢ 
i 118 Bridge St. Phone 178 

b NIAGARA FALLS 

x We solicit a share of your patron- 


age and promise you good goods, 
fair price and courteous treatment. 
We are pushing for business and 
we need your assistance. 


In justice to yourself visit our store. 
Courtesy and Quality await you. 
Examine our prices and goods 
a closely and compare them wih 
those bought elsewhere. 


The Right Way The Modern Way 


“The Sheveller Way’ 
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NOODLES. 


2 eggs beaten light. Add enough flour to make a 
stiff dough, roll very thin and let them dry, then roll 
up like a sheet of music and cut in thin rings. Flour a 
little before putting in soup.— Kk. H. 


CREAM OF ASPARAGUS SOUP. 


I bunch asparagus. I quart milk. 
2 tablespoons flour. 1 tablespoon butter. 
Salt and pepper. 

Boil the asparagus gently *% hour. Take from thie 
stove, cut off the tops. Put the milk on to boil. Press 
the asparagus stocks through a colander, add them to 
the milk. Rub smooth the flour and the butter, add 
to the boiling milk and stir until it begins to thicken. 
Add the asparagus tops, salt and pepper, and serve. — 
Bee HH . 
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Ask Your Grocer 
tor 


TEA 


Sold only in Lead Packages 


30c—40c—50c 


per pound 


BAGICE 1D) ON yea 
GEO. FOSTER & SONS 


Limited 
BRANTFORD, ONT. 
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Cheerful looks make every dish a treat. 


VEGETABLES 


Add a tiny pinch of sugar as well as salt to the 
Mater in which you boil beets, turnips, carrets, corn, 
heans and peas. ‘The flavor of the vegetable is thus pre- 
served, es much of the sugar it originally contained is 
lost in the cooking. 

TOMATO SAUCE. 
can tomatoes. 


ue 2 sprays parsley. 
pecup water. 2 tablespoons butter. 
2 cloves. 2 tablespoons chopped onton. 
2 allspice berries 4 tablespoons flour. 
2 peppers. % teaspoon salt. 
I teaspoon mixed herbs. % teaspoon pepper. 
Cook first seven ingredients 20 minutes; brown 


onion in butter, add flour and seasoning, then tomatoes 
Pracually. Cook until there is no taste of raw Starch. 
Strain.—_M. M. S. Pettit. 


BAKED POTATOES. 

Choose potatoes of uniform size, wash and boil ten 
minutes, then put in oven.and bake, until easily pierced 
with a fork.—Mrs. R. Green. 

POLTATOVSNOWs 

Take large white potatoes and boil them in their 
skins until tender, drain and dry them near the fire, and 
peel ; put a hot dish before the fire, and rub the pota- 
iwe-etnpourl a coarse sieve into’ it; do not touch 
aiterwards or the flakes will fall. Serve immediately. 


ERENCH ERIE De POTATOES? 


Cut taw potatoes lengthwise about % inch thick, 
and drop in hot grease. When grease smokes it is too 
hot. Cook till done—just a few minutes—place in col- 
ander, and sprinkle with salt, shaking well to vet salt 
on each piece and to get rid of all surplus grease. 

setve hot without:cover on dish.—B. W. G. 


GHRMAN FRIED POTATOES. 


Cut cold boiled potatoes in cubes, place in hot fry- 
ing pan in which a little bacon dripping and then a bit 
of butter has been melted, salt and fry a light brown. 
Serve hot.—B. W. G. 


my mall 
Your * ENT aEN ” Linen 


will show what kind of a housewife did the ironing. Women have sharp eyes 
and they use them critically. 
he only way to give linen or white goods that snowlike satin finish and 
Benth yielding stiffness that proclaims the skilful ironer is by using Celluloid 
Starch. If cheap commcn starch be used you can rub till your arms ache and 
get no polish or pliable stiffness: but ironing is no trick at all if the starch is 
right. Common starch doesn’t yet thoroughly worked into the linen but merely 
coats its surface. Celluloid Starch fills every fibre, the hot iron swells it up 
making cloth and starch like one solid body, stiff, yet pliable, dazzling white, 
with a Peloss like a mirror. 
Try it and be quickly convinced of if. superiority. If your grocer does 
not keep it tell us his name on a postal card and we will send you free sample. 


THE BRANTFORD STARCH WORKS, Limiteon, BRANTFORD, CAN 
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CAULIFLOWER. 

Choose those that are compact and of good color. 
Strip off the outside leaves. Wash them thoroughly, 
and lay them head downwards in a pan of cold water 
and salt, which will draw out all the insects. Boil 
them in plenty of boiling water, with a little salt, and 
when the stalks are tender they are ready. Then take 
a pint of the boiling water, stir into it a batter made 
ota little flour, a little milk and the yolk of an: egg; 
let it boil a few minutes until as thick as cream. Then 
put in a piece of butter, a little pepper and salt, and 
some nutmeg. Serve with the cauliflower while hot.— 
Mrow ko oW. Jolly. 


CREAMED CABBAGE. 
One pint of cold, cooked, chopped fine and placed in 
a bake-dish ; heat one pint cf milk; melt in a sauce- 
pan one tablespoonful of butter ; add two tablespoon- 
fuls of flour and then the hot milk, stirring till smooth 
after each addition ; add one teaspconiul of salt and a 
little pepper ; pour the milk mixture over the choppe 
cabbage ; melt two tablespoonfuls of butter, add eight 
tablespoonfuls of rolled cracker crumbs ; sprinkle this 
over the top of the moistened cabbage. Bake till hot 
and a delicate brown.—Mrs. R. W. J. 


STEWED CHLERY. 

Clean the heads thoroughly, take off the coarse, 
Prem outer leaves, cut in small pieces and Stew in a 
little broth. When tender add a cup of sweet cream, 
a teaspoon of flour, butter size of a hickory nut. Sea- 
son with salt and pepper. 


SWils > CHARD. 


Metclishable vegetable, even the stems are most 
palatable. Should be cooked slowly for about twice 
the period used in cooking cabbage. When cooked 
strain off water, add butter, salt and pepper to taste.— 
FE. Poole, St. Catharines. 


FRIED PARSNIPS. 


Boil tender in a little hot salted water, scrape, cut 
H@eomlonpesiices, dredge with flour, fry in hot lard or 
arippings, or in butter and lard mixed ; fry quite 
Drown. Drain off fat and serve. Parsnips may be 
boiled and mashed same as potatoes.—A. J. W. 


& 
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CUCUMBER A LA CREME. 
Peel and cut into slices (lengthwise) some fine cu- 
eumbers. Boil them until soft, salt to taste, and serve 
with delicate cream saticce.—A. J. W. 


BAKED SQUASH. 


Wash, cut into halves, remove seeds, and bake until 
tender. Scoop out flesh from rind, season wrth salt, 
pepper and butter.—F. L. Biggar. 


BOILED SQUASH. 
Peel, cut into inch pieces and cook in a very little 
water, cooking it down dry. Put through a_ iruit 
press and season.—Mrs. J. F. Biggar. 


BAKED BHANS. 

Soak one quart small white beans over night in cold 

water. Pour off all the water, cover with fresh, and 
pour off again. Put over the fire with enough fresh 
MueImLO COVer tie Peans, atide.7 saltispoon soda. When 
the water begins to boil, pour it off at once, and put 
the beans in a colander. Allow fresh water to run 
through them, rinsing them thoroughly. ‘This gives 
them the firmness which keeps them: from getting 
mushy. 
Lay a very thin piece of salt pork in the bottom of 
Eiesbeat, pot. Put a whole-smaill. onion. on- the pork, 
and pour in the beans. Take 1 fb. of salt. pork, score 
ihe tind*every AZ inch, and press into the beans, allow- 
ing just the rind to show. Add a teaspoon of salt, un- 
less the pork’ is: very salt ; if it is, only % teaspoon. 
Add a saltspoon of ground mustard and 4 tablespoons 
molasses. Cover with cold water, set in a slow oven, 
and bake from 8 to Io hours, having a slow, steady 
heat. As the water boils off add more, but be sure that 
it is boiling, and do not add water within an hour-,of 
serving.—Mrs. A. Wills. 


GREEN CORN OYSTER. 


To 1 pint of corn add a well beaten egg 

4 Cup cream 

poop four 

PaeteaspoOon Dos powder, (sifted, into. flour: 4 season 
with pepper and salt, fry in butter, dropping the batter 
in spoonsful. Serve a few at a time, very hot, as a 
relish with meat. 


Leal 


America’s Most Famous 
Dessert 


No cooking—No work, when you 


make JELL-O Desserts. 


All that is required to make one is a 
package of JELL-O and a pint of boiling 


water. 


seven Delightful Flavors: Lemon, Orange, SR OSHA: 
Raspberry, Cherry, Peach, Chocolate. 

Frappes, sherbets, souffles, charlottes, salads, puddings, 
plain Jer1-O desserts, fruited JE LL-O desserts—almost 
everything conceivable that is good for dessert—can ae 
made of JEL1-O. 

Be sure to get the JELL-O package with the word 
JELL-O in big red letters. If the word JELL-O is not on 
the package it isn’t JELL-O. 

All grocers sell JELL-O, 10c. a package. ‘The price 
never goes up. 


Send to us for our beautiful recipe book. It is free, 


THE GENESEE PURE FOOD CO,, 
Le Roy, N. Y., and Bridgeburg, Can. 


On 


ARTICHOKES. 


Peel artichokes as one would potatoes. Boil until 
tender ; (if young and tender, take about 20 minutes ; 
if old, it takes about % hours.) Make cream sauce olf 

1 tablespoonful of butter 
% cupful flour 
I pint milk. 

Boil abomt five minutes’ Pour over and» serve 

hot.—Mrs. B. W. 


Make 
Your 
Kitchen 
Sanitary 
by having a 
** Pedlar”’ 
Ceiling and 
Sidewall 


on it. 


wl 
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NOW 


There is one roof that saves money 
because it will last 100 years. 
Guaranteed in writing for 25 years. 


“OSHAWA” 
GALVANIZED — | 
STEEL SHINGLES | 


This roof saves you work because its § COST 
so easy to put on (do it yourself witha § FINAL 
hammer and snips), and save you worry §& 
because they fireproof. windproof and E COST 
Weather-proof the building they cover, § = 

rite us about it and hear all about : 
207 ROOFING RIGHT. Address No falling 

plaster to 


& endanger you 


Nias Rie Spe ee 


The PEDLAR PEOPLE, Limited, of Oshawa 
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Make a Frame House 
Look Like Stone 


By far the most durable, most sightly outside 
finish for any house—makes it warmer winters, 
cooler summers—weather-proofsit—helps make it 
fire-proof too—that’s 


PEDLAR 41,STREL 

SIDING 
Hundreds of patterns, to suit any idea you have,— 
perfect imitation of brick, cut stone, rough stone, 
Cost less than you'd think for such value. 


Send for the book about modern metal finish, for 
all kinds of structures. It's FREE. Address 94 


Establishe 
1861 


Manufacturers of Architectural Sheet Metal Building Material 


Branches at—Halifax, 16 Prince St.; St.John, 42-44 Prince William St. : 
Toronto, 111-3 Bay St.: 


Montreal, 321-3 Craig St.; Ottawa, 423 Sussex St. : 
Chatham, 200 King St. W.: London, 86 King St.; 


Address our nearest warehouse. 


——— = 


Your 


Churches Dining 


and Schools 


Just one Ceiling is ideal for churches § 
and schools, for its beauty, cleanliness, 
economy—for its sanitary perfection (no | 
seams to catch dirt)—for its fire-proof qualities § 


Room 


by using one 


of ‘Pedlar’s”’ 


Classified 
Ceilings. 
Above 2,000 modern designs in every style of Catalogues 
good art—side-walls to match in harmony with 
interior schemes—adapted to any color-scheme or and Prices 
architectural motive. Allow us to send you 
illustrated details and quote prices. Address 209 BREE. 


on request 


g Winnipeg, 76 Lombard St. ; 
Crown Block; Edmonton, 563 Third St. W.; Vancouver, 108 Alexander St. ; Victoria, 434 Kingston St. 


We want agents in some sections. | 


i aa Fi wae Goma i — 

THE 

FECHEH ECTS 
ns | Speman os ee 


| PEDLAR 


| Cost littke—last indofinitely. Let us send you the 


Quebec, 127 Rue du Point 
Port Arthur, 45 Cumberland St. 
Regina; Calgary, Room | 


Write for detail 
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Far surpasses wood, plaster or paper in beauty 
matches perfectly any artscheme—any color scheme 


B makes the rooms REALLY sanitary—gives protection 
# against fire—these are some of the reasons why YOUR 
house—why any modern building anywhere should have 


ART STEEL 
SIDE WALLS 


whole tale in print and pictures. The book is free. 203 


‘Twas merry when you wagered on your angling, 
When your diver did hang a salt-fish on his hook, 
Which he with fervency drew up. 


—Anthony and Cleopatra. 
FISH 


BUYING FISH. 


Fish should be firin to the touch. There should be 
no impression left after pressing with the fingers ; if it 
issiresh, the eyes are bright, the eillssred, and scales 
not easily rubbed off. Fresh salmon has between the 
flakes a creamy white curd, which will solidify within 
24 hours. 


TO BROIL SALMON. 


Cut the slices irom the thick part of the fish. But- 
tert a piece of paper, put in the slices, broil them over a 
fire for fifteen minutes, take off the paper, dish them on 
a napkin. Garnish with parsley. 


BOILED FISH. 

Into a-baking pan hlled with water, put 2 cloves, 
eevee allspice, im bay leaf, % of a lemon, Leteboit 
20 minutes. Cut the fish croosways into steaks about 
¥%, inch thick, and drop into the boiling water, and push 
to back of stove and cover for 20 minutes, but do not 
let boil again. Fish will remain hard and still be 
cooked through.—B. W. G. 


Never cover fish while frying, as it will soften them. 
SALMON LOAF. 


I can- salmon. 2 teaspoons salty 

1 cup breadcrumbs. % teaspoon pepper. 

1% cups milk. I dessert spoon butter. 
4 eggs. | 


Piteiiikeandscrutnbs in’a panand ‘cook- until} a 
tick paste + add pepper, salt and hutter, then the-eg¢gs 
and salmon, with skin and hones removed. Pour into 
a buttered dish and steam, till a knife blade comes out 
freevas from custard. Setve cold, cut in slices. Garnish 
with parslev.—Mrs. A. Mewburn. 


SHREDDED WHEAT, OYSTER, MEAT OR VEGE- 
eVBIoe —PA LTE, 

Siimoblone cavity in jtop of biscuit, ‘remove: top 

Cateuulivessatnd all inside Shreds, forming- a-shell. 


“Clarys 


Champion Interchangeable Range 


Or Coal and Gas Toseiher, If You Like 


If you have had trouble with Natural Gas, you will appreciate the value of this Range, 
because at a moment's notice you can make a Coal or Wood fre. In severe weather, 
even if the gas supply is satisfactory, a coal fire in your kitchen is desirable. In hot 
weather it is nice to be able to burn gas without having your kitchen encumbered with 


two ranges. KITCHEN KOMFORT ALL THE YEAR ROUND. 


WRITE FOR BOOKLET OR CALL ON OUR AGENTS: 


G. H. Clark & Co., Niagara Falls L. I. Hunt & Son, Thorold 
F. F. Heximer, Niagara Falls Centre Blake L. Booth, Welland 
Jos. Rumball, Niagara Falls South H. J. Conn & Co., St. Catharines 


NM. B.—It matters not when you read this advertisement, if it is ten 
years old, McClary’s Cooking Requirements will be that much 
more up-to-date. 
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Sprinkle with salt and pepper. Put small pieces o1 
butter in bottom, and fill the shell with drained, picked 
and washed oysters. Season with additional salt and 
beppersekeplace top of biscuit over oysters, then™bits 
Meputcer On. top, Place in covered pan and bake in 
momerate Ovetl. ohell fish) vegetables, or meat»imay 
also be used. 


BOLLE D >i eC ODE Looe 

Cut the fish into small pieces, cover with cold 
water, set on back part of stove, when hot pour off 
water and cover again with cold water. Let it stand 
meOoutey Hours, and siminer, not boil, Put the fish on 
a platter, then cover with drawn butter gravy and 
Serve. Some cooks prefer soaking over night. 

OYSTERS. 

Oveters- must be fresh andtatito, be: 200d. They are 
in season from September to May. The small ones, 
such as are sold by the quart, are good for pies, frit- 
ters or stews ; the largest of this sort are nice for fry- 
ing, or pickling. 

STEAMED OYSTERS. 

Wash and, drain a quart) of select oysters, put them 
in a shallow pan, and place in a steamer over boiling 
water, cover and steam till they are plump, with the 
edges ruffled, but no longer. Place in heated dish, with 
butter, salt and' pepper, and serve. 

BOILED WHITE FISH. 

Clean and wash fish. Put in cold water enough to 
cover, add salt and one tablespoonful of vinegar. Serve 
With anchovy sauce.—Mrs. A. Marsh. 

BAKED WHITE FISH. 

Prepare fish for cooking, clean and wash thor- 
oughly, make veal stuiiing, bread crumbs, beef suet, 
jucesancde tind of a lémon, Simmer savory, . peppet 
and salt. Hill fish with stuffing. Bake in moderate 
oven.—Mrs. A. M. 

SALMON PATTIEFEG. 

Pick salmon finely and add six shredded cream 

merekc to Ppeppetsand salt,. Ices. Ery in butter. 


UCIT OMe Gol koe e 
feiitiesalnon, Break*into baking dish with ~2 "cups 
sweet milk, I cup cracker or bread crumbs, butter size 
of walnut ; stir together, or layer of fish and layer of 
crumbs. Serve with baked potatoes, hot.—Mrs. B. W. 
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Increase the sum-total of your fire-insurance, 
while much decreasing your fire-risk and 
adding to the beauty, as well as the safety, 
of your home. You surely should instal 


Not only far more sightly than plaster, but re: 
dampproof; non-cracking; washable, just as your 
bathtub is; and more durable than any structural 
material in your home.or any building you use. 
Yet they cost not much more than plaster the first 
year—and by far less year by year. 


Tifton oie you ae what you might want 
in a ceiling will bring from us facts that will make 
you want a Preston Ceiling. 


THE METAL SHINGLE & SIDING CO., LTD. 
PRESTON, ONT. 
Branch Office and Factory, at Montreal, Que. 33 


‘Some hae meat that canna eat, 

And some would eat that ae it, 
But we hae meat, and we can eat, 

mo cletathe. anil be thankit.’’ 


—Burns: 
Meats and Poultry 
BEEF. 
ROAST BEEF. 
miow (5 minutes to each poundyof beef; Prepare 
by wiping with a dry napkin (never washing). Rub 


Over it a little salt and pepper, and put into a dry pan 
to roast in a hot oven. The heat will soon seal in the 
fuices,.and retain them: until the piece is cut™.at the 
table. Baste occasionally. If the flavor of sweet herbs 
and vegetables (as carrot, turnip, onion), is relished in 
the gravy, put a few slices of these last with a _ bay 
leat and a little thyme and parsley, into the pan, to 
‘make a bed on which to lay the beef. When it is done, 
add more seasoning, remove the beef, (take out the 
vegetables, if used), add hot water to the gravy and 
thicken. Serve OvchaGuc neat or litea Gravy boat. 


YORKSHIRE PUDDING. 


Be ergs: Pepinteniile, 
%, teaspoonful salt. 6 rounded tablespoons 
flour. 


Beat egos with % teaspoon salt, stir in one pint of 
Bice two collec. clips), inix it a little at a time with 
six rounded tablespoons flour, when free from lumps 
strain the batter into a shallow dish, well greased, and 
bake. The dish should be heated when the batter is 
poured in. This is a delicious accompaniment to roast 
beef.—Mrs. A. Mewburn. 


MEHAT PIE. 


3 Ibs. boiling beef, cut fine, and cooked tender. 
I onion, A few potatoes. 
Pepper and salt. Ordinary pie paste. 

Tine sides of deep dish with pie paste, put an in- 
Werled eos cup in centre to hold DE cicmtOp CLUS ts 
Nearly fill the dish with the beef, potatoes and onion, 
salt and pepper it as liked, put on a top. crust, and 
bake in a moderate oven,—Mrs. Wm. Barker. | 


St nat aoe hit Det ar ba ba da da Yat De nt Dn SA oe Dae Dal Wet Dt at Nae Dnt De bar at dar eet | 


Niagara Falls 


Dealer in Fresh and Salt Meats of 
all kinds 


Specially Home Made Lard and 


Sausage 
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SURO BORE EN aI TI OH bat iat Dar a er pat at ie barat tt 


Crane Bros. 
Niagara Falls South 


Flour, Feed, Baled Hay, Barrel Salt, 


Seeds, etc. 


For that nice flaky Pie Crust go to 
Crane Bros., Niagara Falls South 
for Special Pastry Flour. 
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BHEHFSTEAK, 


You may talk of spring chicken and quail upon toast, 
Or anything else of which epicures boast, 

But when you are hungry there’s nothing can take 
The place of a juicy and savory steak. 


Two inches in thickness it ought to be cut, 
With snowdrifts of fat on it sweet as a nut; 
And always remember when buying it, that 
Prime beef must be streaked and covered with fat. 


Ouick, turn it and turn it with many returns, 
While melting fat merrily blazes and burns, 
Imparting rich flavor. Keep turning, and—there, 
’Tis done, with its inside red, juicy and rare. 


Now pepper and salt it and on a hot plate 

Enjoy it at once—not a moment to wait, 

And then you'll acknowledge that nothing can take 
The place of a luscious and juicy beefsteak. 


BROWN STEW. 


ieibe beet. I, very small onion. 
mecup: coldswater. ec) Canto ts, 
2 tablespoons flour. VecrDetitni ps: 
¥, teaspoon salt. % teaspoon pepper. 


Put meat into stew pan to iry out. Cut meat into 
pieces about 2 inches square, and roll it in flour, put 
in hot fat and stir over the fire till nicely browned. 
Add water, cover closely and simmer. Cut onion into 
thin slices, add vegetables, salt and pepper, cook 2% 
hours. (An excellent wavy to serve the cheaper cuts of 
reat ). 


IRISH STEW. 


Irish stew, Irish stew ! 
Whatever else my dinner he, 
Twice a week, twice a week 
Ul have a dish of stew. 

: | 
Mutton chops and onions sliced, 
Wetethes yaters COVEL, 
With potatoes fresh and nice, 
Boil, but not quite over. 

—Miss Prest. 


“cos 


hredded Wheal 
Dishes 


A dainty, wholesome, appetizing mea! can be prepared with Shredded 
Wheat Biscuit ‘‘in a jiffy.” It is ready-cooked and ready-to-serve. You 
can do things with it that are not possible with any other ‘‘ breakfast food.” 
It isthe only cereal food made in Biscuit form. Combined with fresh or 
preserved fruit, or with creamed meats or creamed vegetables, or simply eaten 
as a breakfast food with milk or cream, itis delicious, nourishing and satisfying. 

Shredded Wheat is made of the whole wheat, cleaned, cooked, drawn 
into fine porous shreds and twice baked. It is the cleanest, purest cereal food 
made in the world. Recipes for making many wholesome ‘‘ Shredded 


Wheat Dishes ’”’ will be found in this book. 


SHREDDED WHEAT is made in two forms: 
BISCUIT, for breakfast or any meal; TRISCUIT, 
the Shredded Wheat Wafer, eaten as a toast for 
luncheon or any other meal with butter, cheese or 
marmalades. Both the Biscuit and Triscuit should 
be heated in the oven to restore crispness before 
serving. Our new Cook Book 1s sent free for the 
asking. 


MADE BY 


The Shredded Wheat Company 


Niagara Falls, N.Y. 
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HOW TO COOK BEEF STEAK. 

Pound well your meat, till the fibres break ; 
Be sure that next you ha’e to broil the steak ; 
Good coal in plenty, nor a moment to leave, 
But turn it over this way, and then that. 
The lean should be quite rare, but not the fat ; 
The platter now, and then the juice receive ; 
Put on your putter, Pputit on your meat, 
Salt, pepper, turn it over, serve and eat. 


POSCLWAN? LR EDIE 

Wash in several cold waters. Put in a large dish 
and cover with water, to. each gallon of which a table- 
spoonful of washing soda has been dissolved. Let 
stand four or five hours, or less. Drain, scrape and 
wash carefully. Then it will be nice and white. Put on 
stove and boil very slowly three, four or five hours, 
changing the water three times. When tender, cut in 
miecess = oe Olm/ediches Sqitare, Put an-jars,@and to each 
2-quart jar, put 1 dozen cloves, 1 dozen allspice, and 
-% dozen whole peppers, cover with weak vinegar. Can 
be eaten cold, or, if preferred, can be fried in a little 
butter and served hot. 


Oe PICK HTOR CORN BEEF. 
Pack in barrel and weight down, then for every 100 

ths. of meat use— 

Geico rotsalt, 

Pa... Ole Salt petre, 

2 ibs. brown sugar. 
Dissolve in enough water to cover meat. Keep in a 
cold place. Will-be ready in three weeks.—Mrs. J.E.B. 


BEEF STEW WITH DUMPLINGS. 
2 Ibs. of meat. 2 tablespoons flour. 
2 cups potatoes (cut). salt and pepper to taste. 
% onion cut in thin slices. 

Put the meat in a kettle, cover with boiling water, 
and boil 5 minutes, then simmer about 3 hours. Add 
onion, salt and pepper, the last hour of cooking. Par- 
boil the potatoes 5 minutes, and add to the stew 15 
minutes before taking from the fire ; remove the bones, 
large pieces of fat and skin, thicken with flour diluted 
with enough cold water to pour easily. Pour into a 
deep hot platter and surround with dumplings. 


| 


THIS isa HOME DYE 
H~, that ANYONE 


i can use 


Sir 


ie Goods 
with the SAME Due: 
l used. 


i ye DYEFoeALL KIN DSerenm ; 


CLEAN and ‘SIMPLE to Use. 


NO chance of using the WRONG Dye for the Goods 
one hastocolor. Allcolors from your Druggist or 
Dealer. FREE Color Cardand STONY Bool:let 10, 
The Johnson-Richardson Co., Limited, Montreal, 
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Dumplings. 
2 cups flour. 2 teaspoons butter. 
4 teaspoons B. powder. ¥ cup milk. 
¥% teaspoon salt. 


Mix and sift all dry ingredients. Work in butter 
iwithetips of fingers. Add milk gradually, toss on a 
flowered board and roll to % inch thick ; shape with a 
biscuit cutter, first dipped in flcur. Place clogelv in a 
buttered ~steamer and steam 12 minutes. — Mrs. R. 
Green. 

STEWED BEEF KIDNEY. 

Cut the kidney into slices, season highly with pep 
per and salt, frv it a light brown, take out the slices, 
then pour a little warm* water into “pan; dredge in 
flour, put in slices of kidneys again, let them stew very 
gently. Add some parsley, if liked. 


7 BEEP OAE. 
2 Ibs. lean steak. 1 629, 
“4, Crackers. Butter size of an egg. 
I cupful milk. Tt teaspoonful salt. 
% teaspoonful pepper. 


Chop steak fine, roll crackers fine, mix all well to- 
Pecict eet neadainto loal shap>... bake 1% hours) in. a 
slow oven, basting well with butter and water melted 
together.—Mrs. Geo. Robinson. 


VEAL. 
Run, bossy, run, 
Here comes the prodigal son ! 


3% Ibs. chopped veal. I grated nutmeg. 
~leteaspoon pepper. 1 tablespoon cream. 
1 tablespoon salt. Butter size of egg. 


2 eggs, leaving out the white of one. 

Mix well, and press tight in a dish to form a_ loaf. 
Turn out and spread the white of the egg over the 
loaf. Sprinkle with cracker crumbs. Bake 1% hours.— 
Mrs; -Crainp. 


CASSEROLE OF RICE AND MEAT. 


2 cups chopped meat. 1 tablespoon chopped par- 
sley. 

I teaspoon salt. Teego: 

4, teaspoon pepper. % cup fine bread crumbs. 

¥, teaspoon onion juice. 4 cups cooked rice. 


Season meat, mix with bread crumbs and _ beaten 


wil aM, act, alae, alc lM alla, ai ale, aoc atl lnc alin ane, ae, aul, aur “ak 


In every home there are Necessities and 
Luxuries. What combines both will bring 
Happiness. This is found in 


Good Bread and Cakes 


F.G. SIMMONDS 


BAKERY 
St. David’s - - Ontario 
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Clothing Furnishings 


W.R. PRICE 


Men’s and Boys’ 
Outfitter 


70-72 Hrie Ave. Niagara Falls, Ont. 
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egg, and add enough meat stock or boiling water to 
take mixture pack easily. Line a greased mould or 
dish with three cups rice, fill with meat, cover with re- 
mainder of rice, cover tightly and steam 45 minutes. 
Serve with tomato sauce.—M. M. S. Pettit. 


VAL CROOU Hl LHS: 


Take very fine minced veal, moisten with cream, 
and a beaten egg, season with salt, sweet marjoram, 
Pudeaeeslittie pounded’ mace torm into small cones * 
erumb the outside and iry, or else set in an oven and 


bake, basting frequently. a 


ROA TD Ee kes 


Draw and clean, washing inside in three waters, the 
second having a teaspoon of baking soda mixed with 
ieee linge into cold water, leave there 15 minutes, 
Wipe well inside and out, and stuff with a forcemeat ol 
dry crumbs, seasoned with salt, pepper, onion juice and 
finely minced parsley ; sage if desired. Do not moisten 
.stufing. Put it in dry, packing well. Dredge with pep- 
pered and salted flour. Lay upon the grating of roas- 
ter, pour a cupful of boiling water over, and roast, cov- 
ered, from 12 to I5 minutes to the pound, according 
to age. Baste with gravy. Uncover, wash with but- 
ter, dredge with flour and brown gravy ; drain off the 
Moauomeset Inaice water to throw up grease. train, 
add giblets minced very fine, thicken with browned 
flour, boil 2 minutes.—Mrs. R: I. 


DRESSING FOR TURKEY OR CHICKEN. 

Take a small loaf of bread, cut away all the crust 
and grate dry. % tb. or more of butter and rub through 
the bread; salt, pepper, and good bunch of parsley, 
Eaopped fine. Grate I nutmeg, and mix all together. 
The amount of bread and butter used depends upon the 
size of the fowl.—Doctor Augusta Stowe-Gullen. 


BO) Ie De POR Kk. 
eval in water a few hours, and put on to boil in 
enough cold water to cover, cook slowly till tender. 
Let it remain in the kettle to cool; take off the skin 
and smoky parts. Dust with cracker crumbs, having 
first coated with an egg. Put in the oven and bake 
slowly I hour. 


PERRIN’S 


BISCUITS ano CANDIES 


Noted for their Purity and Excellence. 


The quality goes in before the 
name goes on. 


D. S. Perrin & Company, Limited 
London, Canada 


Branch Warehouses: 
OTTAWA MONTREAL HAMILTON 
WINNIPEG CALGARY VANCOUVER 


PET TS 


I 


Try Wallaceburg Gem Jars. 
You will then use no other. 


Sydenham Glass Co. 
of Wallaceburg, Lid. 
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TO MAKE SAUSAGE (Reliable). 


Miretovetict. 2epatts Salt to I part pepper, then 
use % ounce of this mixture to 1 lb. of sausage meat; 
add sage to taste. 


LOT PICREr, PORK 


While pork is not frozen, pack as closely as pos- 
sible in barrel, weight it down and cover with brine, 
make brine strong enough to float an egg. To every 
Besibs sol meat,-allow 2 07S. ol salt petre. Keep in a 
cold place. Will be pickled in 3 weeks. Can be kept 
in brine much longer if kept frozen. Use hard water for 
brine.—Mrs. J. E. Biggar. 


JELLIED TENDERLOIN. 
_2 Ibs. tenderloin. L.~Sprig celery. 
I teaspoon salt. Pinch cayenne p2pper. 
1% tablespoons powdered gelatine (Knox). 

Remove fat from tenderloin, place in kettle, 
sprinkle with salt and pepper. Cover with boiling wa- 
ter, cover kettle closely. Cook gently until meat 1s 
Stender (14 hours). Remove the meat, and pac’ into 
a mould. Add enough water to juice to make 1% cups. 
Dissolve gelatine in water, boil, strain over meat. Put 
fmaecold’ place for at least 3 or 4 hours.” Turn on a 
platter. Garnish with lettuce or parsley. 


PRIGA SHH De CHICK H Ne 


Stew a yearling hen till tender, then brown 2 cups 
of tomatoes, I green pepper or % teaspoon cayenne, I 
onion chopped fine. Then thicken gravy.—Mrs. Cramp. 


The Ladies’ Store 


IMPORTING DIRECT 
from European 
Manufacturers 


places us in a position to offer you 
Exceptional Values 
in 


Hosiery 

Gloves 
Embroideries 
Silks 

Dress Serges 
Ostrich Feathers 
&e,, &e, 


Satisfaction guaranteed or money cheerfully 
refunded. 


B. L. NORTHCOTT 


Queen Street Niagara Falls, Canada _ 


CAKES | 


To get a fine grained cake, beat thoroughly afte1 
the four is added. Sweet milk makes cake that cuts 
like pound cake. Sour milk makes light spongy cake. 
Always sift flour before measuring, then sift again with 
the baking powder. If cake cracks open while baking, 
the recipe contains too much flour. In creaming  but- 
ter and sugar, when butter is too hard, warm the sugar 
or bowl, or both, but never warm the butter, as it will 
ehange both flavor and texture of cake. Small cakes 
require hot oven. Large cakes require slow baking. 

For general directions in cake making, cream but- 
ter and sugar, sift baking powder with flour, dissolve 
soda in milk or hot water, and whites of eggs folded 
in last. 


/ APPLE SAUCH CAKE. 
1 cupful brown sugar. - I cupful seeded and chopped 
y cupiul butter. raisins. 
1 cupful hot apple sauce. I teaspoontul Bak. powder. 
1 ES soda. I teaspoontul cinnamon. 
“1% cupfuls flour. I teaspoonful nutmeg. 


Cream butter and sugar, dissolve soda in the apple- 
sauce, sift baking powder and flour together, and bake 
forty-five minutes.—Mrs. Middleton. 
; ‘BRIDE'S CAKE. 


Se cupiuls sugar. “= a cCuUpIUISeour, 
¥ cupful butter. [', teaspoonfuls B. powder. 
y cupful sweet milk. — 8 eggs (whites)., 


» Flavoring. , 
Beat whites of eggs very stiff, add sugar a little at 
a time after creaming butter. Then put in milk and 
sift flour before measuring. Fold in beaten whites as 
light as possible. Bake about fifty minutes in moder- 
ate oven.—Mrs. A. Wills. 


SOUR MILK CHOCOLATE CAKE. 


1 cupful sugar. 2 eggs (yolks). 

2 tablespoonfuls butter. 1%, cupfuls flour. 

y cupiul sour iilk; 2 teaspoonfuls vanilla. 

% teaspoonful soda. oh 2 cum Cowan's grated 
chocolate. 


Mix butter and sugar together, add egg yolks, then 
sour milk, soda dissolved in a little hot water and 
- chocolate mixed with enough hot water to dissolve it. 
Bake in moderate oven. 
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COCOANUT CAKE. 
2 cupfuls powdered sugar. 3 cupfuls flour. 


% cupiul butter. 2 teaspoonfuls B. powder. 
1 cupful milk. 6 whites of eggs. 


I teaspoonful lemon essence. 

Bakeastnis as’ a> loaiecake,-and athe*next day cut 
off the upper and lower crusts, trim the brown off the 
sides and slice it in four layers. Grate two cocoanuts 
and put in the icing and put between layers and on top. 
When cut it will be perfectly white all through and a 
very handsome cake.—Mrs. R. W. Jolly. 


DATH CAKE. 
2 cupifuls brown sugar. 3% cupfuls flotr. 
ecupiul putter. I pound dates. 
pycuplule lard. I pound raisins. 
1 cupful sour milk. ¥, pound walnut meats. 
I teaspoonful soda. 25eg 0S, 
¥, teaspoonful salt. 1 teaspoonful cinnamon. 


Mrs. J. Barbeau. 
226 90. | CAKE. 


be RY? bo 


cupfuls sugar. 3 eggs: 
cupful butter. iaectpiulsshour, 
cupful milk 2 teaspoonfuls baking 
powder. 
Bake quickly.—Mrs. Georgina Webber. 
HGGLESS CAKE. , 
2 cupfuls sugar. 2 cupfuls chopped raisins. 
% cupful butter. a7 cupiuls’ tour 
2 cupfuls sour milk. % teaspoonful each of cloves, 
2 teaspoontuls soda. cinnamon, mace and nut- 
meg. 
Bake slowly.—Miss Prest. 
SE Per wt olin ose HrRISTMAS CAKE. 
1 pound butter. I pound pineapple. 
I pound sugar. I Ib. blanched almonds. 
ieee, brownedsand ~~ 1 ib. Shelled peanuts. 
sifted. 1 tablespoonful cinnamon. 
12 eggs beaten separately. 1 tablespoonful nutmeg 
5 pounds seeded raisins. (scantaa 
1% tbs. citron peel, shred- % tablespoonful allspice. 
ded. I teaspoonful cloves (scant) 
1 glass grape jelly. ~ glass grape juice. 
2 teaspoonfuls melted Cow- 
an sacnocolate. 2 teaspoonfuls rose water. 


1 th. Crystallized cherries. 


sfeofoefeefooleoleefoefonfeeloelefejecie fol lololelojelefefelujetefeiebeebeleieininiet 
FIELDING’S 


The Family Shoe and 
Clothing House 


bse 


Niagara Fails 


CANADA 
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Fine Stationery 
Gift Books 
Framed Pictures 
Bibles, Hymnals 
Wallpapers at 


J. A. NEWPORT’S 


Bookseller, Stationer, Newsdealer 
Opposite City Hall 
NIAGARA FALLS, ONTARIO 
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Soak almonds over night in rose water and the fruit 
‘in grape juice, cream sugar and butter, add well-beaten 
yolks of eggs, then spices, grape jelly and ch colate ; 
next add well beaten whites of eggs and part of flour. 
Cut fruit and nuts in small pieces and roll in the rest 
of the flour, mixing it into the cake in small quantities 
Bbeaectine. Bake or steam four or five hours in sniall 
or large moulds. If steamed, dry off in slow oven for 
one hour. Very good.—Mrs. A. W. Marsh. 


mE ICH years he 


I cupful sugar. 2 cupfuls flour. 
I cupful butter or lard. 1 teaspoonful soda. 
1 cupful sour milk. 1 teaspoonful cloves. 
% cupful currants. ve ii. 


SPONGE CAKE, 
14 cups granulated sugar. 3 eggs. 
P acupseiiour (alter itis) “1scup boiling water ‘not 


sifted). quite full). 
I teaspoon sifted baking % teaspoon vanilla. 
powder. Pinch of salt. 


Beat together until sincoth and foamy, sugar, ez¢s 
and salt ; add slowly the flour. When all the flour is 
stirred in smoothly, add slowly the boiling water. Last 
add the baking powder and vanilla. Stir only just 
enough to fold the baking powder into the batter. 
Bake in a slow oven 60 minutes. This recipe cannot be 
recominended too highly. It makes a cake almost as 
delicate as angel food, and is very economical. Use the 
Same cup in measuring all the way through, an ordin- 
ary coffee cup.—Mrs. Sas. Woolnough. 


ees ME RECAK TH, 

Whites of four eggs. 1 cupful py eee 
% cupful butter. Nearly % cupful sweet milk. 
3 even teaspoonfuls haking powder. 

Flour to make a drop batter... Pinch salt. % tea- 
spoonful vanilla. | 

, GOLD CAKE. 3 

Ingredients same as for silver cake, using the yolks 

of eggs instead of whites. 


SPANISH BUN: 


‘I whole egg. I cupful sweet milk. 
3 yolks egg. me eAecUOLule butter: 
I cupful sugar. 2 cupfuls flour. 


3 teaspoonfuls baking powder. 


It is part of my professional 
service to show women how 
to correctly wear their corsets 
Let me select and fit, in the se- 
clusion of your home, that comfort- 
aa classy, perfect garment— 


Th -Spirella Corset 


No other is so 
flexible, yet per- 
Sr HL shape- 
retaining as 


Spirella 


Boning 
Light, cool, sani- 
tary,comfortable. 

Guaranteed for 
one year against 
rust or breakage. 

My personal 
services are free. 
I guaranteea per- 
fect fitting, modish 
Spirella Corset. 

An appointment with 
me places no obligation 


on you—is arranged to ule 
your convenience. Sree 


Post card or phone (— OKKOKOAQAQAQ saz 

caJ will bring me. SHH He Wi U bt) 

Miss Clara onowin 44 North Ma‘n St. 
Phone §96 Niagara Falls South 


Read the Spirella advertisements in Ladies’ Home 
Journal, Delineator, Designer, New Idea and Vogue, 
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1 dessert spoonful spices (mostly cinnamon and enue 
with a little allspice). 

Cream butter and sugar, add eggs well beaten, then 
milk, spices, and lastly flour and powder sifted. 

Bake in a long tin, and frost with following : 

Icing. 

Whites of 3 eggs. 1 cupful white sugar. 

Beat eggs dry, add sugar, beat well, spread over 
cake, and place in oven until well browned. 

It is best to leave this cake in the tin until used. 
Being very rich, it is apt to break. 

SCRIPTURE GAKE, 


4% cupiuls I Kings 1% cupfuls Judges V—25 
I1V—22. (last, clause). 

2 cupfuls Jeremiah 2 cupfuls I Samuel 
VI—20. XXX—I12. 


2 cupfuls Nahum III—12. 1 cupful Numbers XVII—8. 
¥% cupful Judges IV—19. 2 teaspoonfuls I Samuel 


2 teaspoonfuls Amos XITV—25. 

: IV—5. 6 of Jeremiah poise ain. 
I pinch of Leviticus ~eason to taste with IL 
XI-—13. Chronicles IX—9g. 

WHITEVALE NUT CAKE. 
1 cupful white sugar. 7A cuptul butter. 
% cupful sweet milk. 2 cupfuls sifted flour. 
2 eggs. 2 teaspoonfuls baking 
1 coffee cupful seeded and powder. 


chopped raisins. 
coffee cupful chopped Finvlish walnuts. 

Beat butter to a cream, add sugar, when light, eggs 
well beaten, then milk, flour and baking powder — the 
two latter sifted together.. Dust raisins» and nuts 
with flour, and add last. 

Bake in a moderate oven. 
This recipe never fails, if directions are followed. 


ll 


Mrs. W. T. H. 
ONE EGG CAKE. 
TREgo., 1 cupful sugar. 
1 tablespoonful butter. 2 cupfuls flour. 
1 cupfiul 4 milk 4% water. 2 teaspoons baking powder. 


Mrs. McPherson. 
SAUNT DE TIA'S JOHNNY CAKE. 
Somemike it-hot, some like it-cold. You take a 
cup of cornmeal, a cup of flour, a teaspoon soda, and 


For Fresh, Cheap and Reliable 


|Groceries 
‘Call at 
W. L. EFFRICK’S 


173 Main St. Niagara Falls 


Real Estate Bonds and Farm Properties For Sale 
Rent Collected Phone 507 


McClive & F raser 


Fire Insurance 
22 Leading Old Line Companies 


Office: Main Street, Niagara Falls, Ont. 
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two of cream tartar dissolved in a cup of sweet mils, 

and a tablespcon of butter. Then edd salt and two 

tablespoons of s.gar or Gingerbread brand molasses for 

sweetening. One egg may he used, but it is not neces- 

Sary. : 
SOFT GINGER BREAD. 


4 cupful brown sugar. 2% cupfuls flour. 

y, cupiul butter. I teaspoonful ginger. 

I cupful molasses (Ginger- 1 teaspoonful cinnamon. 
bread brand). I teaspoonful cloves. 

I cupful boiling water. 2 ESos. 


2 teaspoonfuls soda. 
Hegs to be beaten well ard added just before bak- 
pie Wiss Gb Gallinger. 


WHITH GINGER BREAD. 


4 cups flour. 2 eggs. | 

I cup butter. 1 teaspoon soda. 

2 cups sugar. % teaspoon cinnamon. 
I cup sour milk. I teaspoon ginger. 


% nutmeg grated. | 
: Rub flour and butter until they are reduced to 
crumbs. Add the sugar, and rub until the mixture is 
mecesimote crumbly) Measure. out) 2 <cupiuls of sthe 
crumbs, and set away ina cold place. Into the remain- 
migeeuinbs add the eggs. Add scda to milk; and turn 
into the mixture. Then add the nutmeg, cinnamon and: 
ginger. Butter a dripping pan, measure out one cuptul| 
of the crumbs that were set aside, and spread them 
evenly over the bcttom of the pan. Then spread the! 
batter over them, and spread the rest of the crumbs on 
top, and bake in a moderate oven. 


ROLLED. JELLY CAKE. 


REeUCsS: I cupiul white sugar. 
2 tablespoonfuls sweet | 1 cupful sifted flour. 
milk. ' 1% teaspoonfuls baking 
: powder. i 
Beat eggs well, add sugar, milk, and lastly flour 
and powder, which have been sifted together. Bake 


in two small shallow tins. Roll while hot.—H.I.G. 
ORANGEH CAKE. 


2 eggs. 1% cupfuls flour. 
1 cupful sugar. 2 teaspoonfuls baking pow- 
der. 


fun 


¥, cupful hot water. Grated rind of one orange. 


THE 


Niagara Electrical Co W. A. PEW 


Niagara Falls Centre 


li 
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Electric Motors, in fact every- 


thing Electrical. 
Phone 302 


Dealer in Fresh 
and Salt Meats 
of all kinds. 


Phone No. 7 


Barry Block, Queen 
Street 


Niagara Falls 
Canada 


The Morphy Dry Goods Co’y 


Ups-to-date Silks, Dress Goods 
and Linens 


Bridge Street 


Opposite G. T. R. Depot 


City of Niagara Falls, Canada 


WALL PAPER 


Complete assortment, the year round. 


Wrisht H. Buckley 


Stationer and Bookseller 


17-21 Erie Ave. 


NIAGARA FALLS, CAN. 


67 


Filling. 
rt cupful milk. I egg. 
I teaspoonful flour. 2 teaspoontuls sugar. 


1 teaspoonful corn starch. Grated rind of orange. 
Boil together, adding grated rind after the mixture 


thickens. Mix frosting with orange juice. — Alice J. 
Willcox. 
=> PLC Gay bel 

rt cupful sugar. I cupful sour milk. 
4 tablespoonfuls melted I teaspoonful soda. 

butter. 3 cupfuls flour. 
% cupful molasses (Ginger- 

bread brand). I pinch of salt. 
pegs. 1 teaspoonful each of spices. 


Bake in layers and put together with boiled icing.— 

Mis) R. Green. 
CHOCOLATE. CAKE, 

%, cake of Cowan’s choco-- % cupful sugar. 

Lote) 2 volks eggs. 
% cupful milk (sweet). . 

Cook sugar, milk and chocolate together, and when 
hot add the beaten yolks. Flavor with vanilla and set 
aside to cool. 


I egg. I cupful milk (sweet). 
% cupful sugar. 1% cuptuls flour. 
mrcupiilebutter.. ~ Y teaspoonful soda. 

When the other mixture is cool, stir the two _ to- 
Pecic@meiissoivescda int ilk. .=Bake in layers, and 


put. cooked icing between.—Mrs. 5S. Birkett. 


ICINGS AND FILLINGS. 
COOKED ICING. 

Mecupiilecuicar scant 4 =-cupiuliy watetagWhen it 
fouies toed boil, -dd.1 teaspoonful vinegar. and. do 
not stir. Beat white of one egg to stiff froth and when 
sugar syrups pour it in erg, beat, liyhtly.and well, flavor 
with lemon or vanilla. Have cake cold and icing 
warm when used. 


UNCOOKED ICING. 
2 cupfuls powdered sugar. 2 tablespoonfuls clear strong 


I tablespoonful butter. coffee or milk. 
4 teaspoonfuls Cowan’s 1 teaspoonful vanilla 
cocoa. 


Cream stgar and butter together, add other in- 
gredients. 


W. E. THOMAS 


Niagara Falls, Ont. 


Dealer In 
Coal, Cement, Lime and Patent 
Plaster 


Office, Park St. Telephone No. 11 


Royal Bank of Ganada 


Capital Paid Up - $ 6,251,080.00 
Reserve Fund - - - 7,056,188.00 
Total Assets - - - 110,528,512.19 


Special Attention Given to 
Savings Bank Accounts 


Branches in District:—Niagara Falls, Niagara 
Falls Centre and St Catharines. 


E. R. DEWART, Manager 
Bridge St. Branch Savoy Block 
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ORANGE ICING. 


Juice and grated rind of one orange with powdered 
sugar sufficient to spread well.—S. A. R. 


LEMON FILLING. 


1 lemon (juice and grated 1 cupful sugar. 
rind). 4 tablespoonfuls water. 
I egg. 


Cook over steam. 


FILLING FOR LAYER CAKE. 


1 large tablespoonful but- I egg. 
Use, Z Sour applies: 
% cupful white sugar. Grated rind of 1 lemon. 
Beat egg, cream butter and sugar, grate apples, alu 
lemon to butter and sugar; mix all together. Simmer 
on edge of stove a few minutes and spread on cake. 
Use while fresh. 


BOSTON COOKIES. 


1 .cupiul butter. 1 teaspoonful salt. 

1% cupfuls brown sugar. 1 teaspoonful cinnamon. 

3 eggs. 1-cupful chopped nuts. 

1 teaspoonful soda. 1 cupful chopped and 

1% teaspoonfuls boiling seeded raisins. 
water. 1 cupful currants. 


3% cupfuls flour. 


Drop on buttered sheet and bake in moderate oven 
—Miss G. EK. Gallinger. 


MACAROONS. 
Whites of 3 eggs. beaten 
very stiff. Banchvotcsalt: 
% tb. icing suger. Flavor with vanilla. 
¥, Ib. cocoanut. e 


Stitvall tovether tightly. Drop-in teaspoonfuls ou 
scantly buttered tin. Bake in moderate oven twenty 
minutes.—Mrs. G. S. Phemister. 


FRIED CAKES. 


2 eggs. . 1 cupful white sugar. 
Butter size of walnut. 1 cupful sweet milk. 
Pinch: salt. 3 teaspoonfuls baking 
I teaspoonful cinnamon. powder. 

Flour. % teaspoonful nutmeg. 


| Ferris-Coal 
Coal and 
Charcoal 


619 Ferry Street 


Niagara Falls Centre, Ont. q 
| C. R. Johnson | 


General Merchant 


STAMFORD, 
ONT. 


Dealer in “ Up-to-date ” Groceries, 
Hardware, Dry Goods, Flour and 
| Feed. 


Prices Right. 
Satisfaction Guaranteed 


fai 


Cream: butter and sugar, add eggs (whites and 
yolks beaten separately), milk and spices. Sift one 
pint flour with the salt and powder. Stir into first 
mixture. Add more flour until dough is VERY soft. 
witcein tings Or twisters: Kry in deep, hot*lard. Place 
on heavy brown paper until grease has run off.—J.A.W. 


'BERTA’S DATE BARS: 


2 cupfuls rolled oats. %, teaspoontul salt. 

2 cupfuls flour. 3 teaspoontuls baking 
4 cuptul sugar. powder. 

% ceupful milk. 2 cupfuls dates. 

y¥, cupful shortening. A cupiul water. 


Wash and stone dates, and cook in the water. Mix 
oats, flour, powder, salt, sugar and _ shortening  to- 
gether, add milk. Roll paste out very thin, put layer 
in big baking pan, spread with the date mixture, then 
put another layer of thin paste on top. 

Bake 20 or 25 minutes. Cut in bars while hot. — 
- Mrs. Geo. C. 


OATMEAL DROP CAKES. 


emer os. ¥ cupful butter. 
I cupful of either white or - ‘ 

brown sugar (white 

makes them more cris- 

ek 
2 cupfuls oatmeal. 3 small cupfuls flour. 
1 cupful molasses (4, Ginger- 

bread brand & ¥% syrup). 


I teaspoonful scda. 1 teaspoonful ginger. | 
Cream butter and sugar, add eggs well beaten, mix 
flour, oatmeal and ginger. Dissolve soda in a little 


molasses, add to first mixture, then add flour, etc. 
Drop a large teaspoonful .2 inches apart on tin and 
bake in a hot oven. 


GINGER COOKIES. 


2 cupluls (Gingerbread I cupful brown sugar. 
brand) molasses. ¥% cupiul sour milk. 

7, cupful butter. Alatle-salt. 

% cupful lard. 2 teaspcon{ulg’ even of gin- 

I teaspoonful (heaping) ger. 


saleratus, Flour. 


THE STANDARD 
FLOURS 


for Bread 


Rainbow ; 
Star : : General Family Flour 
Gold Seal for Pastry 


Tillson’s Premium Oats 


Canadian Cereal & Milling Co. 
Limited 
TORONTO : : CANADA 


Swift Canadian Company 
Limited 


PACKERS 


Toronto : : : : Canada 


Beef, Veal, Smoked and Cured Meats, Mutton 
and Pork, Sausage, Lard, Poultry, Butter, 
Cheese, Eggs and all Packing House Products. 
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_ Cream butter, lard and sugar, dissolve saleratus in 
a little sour milk. To first mixture add salt, ginger, 
inolasses, sour milk, also saleratus mixture, and lastly 
flour to make soft dough. Roll thin and bake at once. 


GINGER SNAPS. 

i cupful molasses (Ginger- I teaspoonful ginger. 

bread brand). I teaspoontul salt. 
t cupful sugar. 
4 tablespoontfuls boiling wat- 

Gfepi iia, cups atid »Till 

cup with melted butter. 1 teaspoonful soda. 

Mix as soft as you can. Roll out as thin as a knife 
blade and bake.—Mrs. C. Cole. 


SOUR MILK COOKIES. 


1 cupful sour or butter- 1 cupful white sugar. 

eee tat) i. 1 teaspoonful soda in milk. 
& cupiul: lard: as I teaspoonful baking pow- 
1 cupful brown sugar. denen wlour, 


Gertrude Prest. 
SUGAR COOKIES. 


2 eupfuls white sugar. I pinch salt. 

L-enpiwl lard. 1 teaspoonful soda in 

2 eggs. 2 teaspoonfuls boiling water 

% cupful milk (sweet). Flavor with nutmeg and 
vanilla. 


2 teaspoonfuls baking powder may be used instead 
of the soda. Bake quickly and keep in a stone Jar. — 
Mrs. Georgina Webber. 


LEMON HEARTS. 


1 cupfulesugar. Paceer rs. 

% cupful butter. 2 cupfuls flour. 

2 tablespocnfuls milk. 1 heaping teaspoonful bak-_ 
Grated rid of 1 lemon. ing powder. 


Use heart-shaped cutter and put a dot of candied 
lemon on each heart. 
SHORT -CAK ES. 
1 cupful butter. Eevee 


Becupiyl lard: 4 cupfuls flour. 
1% cupiuls sugar. Small pinch of soda. 


Mix all together without wetting, as shortening 
and egg are enough. Cut in small auates and poe 
edges. Bake in quick oven. 
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G.A. Briggs 


Books, Stationery and 
School Supplies 


Are you a member of our Library Exchange? 
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THE 


Thorburn Drug Stores 


Carry the most Complete stocks of Medicine, 
Drug Sundries, Toilet Articles and the numerous 
other lines such as Kodaks, Gramaphones, Con- 
fectionery, Stationery, etc. 

Representatives of the leading, old established 
and most advertised houses. 

Prescriptions filled by experienced graduates. 

Family Recipes a Specialty. 

See us for Stock Foods. 


Lowest prices on Paris Green, Sulphur, etc. 


A. C. THORBURN 


Cor. Main and Lundy’s Lane ‘ 
501 Victoria Ave., 26 Erie Ave. Niagara Falls 
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SALADS 


GENERAL RULES FOR SALAD MAKING. 


GREENS .—Wash thorcughly, put in hath of cold 
water for at least half an hour to crisp ; drain, and 1 
used at once, dry, if not, put in a crock, cover with~a 
damp towel, of enclose in a damp towel and set in a 
cool place. 

COOKED VEGETABLES.—Cut into suitable pieces 
(dice-shaped preferred) and carefully coat with dress- 
ing about half an hour before using, that it may he ab- 
sorbed. Set in a cool place. 

MEAT.—Free from bone, skin and gristle, and chop 
fine. . 

FRUIT.—Prepare same as cooked vegetables, but 
be careful to coat the fruit with dressinz es soon as pos- 
sible to prevent it turning brown. 

EGGS .—Chopted or cut in slices. Better used as 
garnish. | 

GARNISHES. — Radish, top of celery, parsley, 
shredded lettuce, eggs, tomatoes cut into shape. 

SALADS. 

To make it, one must have a spark of genius. 

A clerical salad adapted to all dishes : 

Two large potatoes, passed through kitchen sieve, 

Unwonted softness to the salad give. 

Of mordant mustard add a single spoon ; 

Distrust the condiment which bites too soon. 

But deem-it not, thoigh made of-herhs, actault, 

To add a double quantity of salt. 

Three times the spoon with oil of Lucca crown, 

And once with vinegar procured from town. 

True flavor needs it, and your poet begs 

The pounded yellcws of two well-hoiled eg<s. 

Let onion atoms lurk within the howl, 

And, half suspected, animate the whole ; 

And lastly, on the favored compound toss 

A magic teaspoon of anchovy sauce. 

Then,though green turtle fail,though venison’s tough 

Though ham and turkey are not boiled enough, 

Serenely full, the epicure shall say, 

“Fate can not harm me—I have dined egies é 

— Sydney Simith. 
ASPARAGUS SALAD. 

Take the tips from one pound of cold cooked aspar- 

agus. Cut one cucumber into thin slices, let stand in 


For a good pair of 
Gloves or 
Mittens 
es 
ARNOLD'S 


H. T. Arnold 
& Sons 


Tanners and Glove 
Mantfaciurers 
Georgetown 

Ontario 


Glasgow Show Parlors 


JEROME J. WOOLNOUGH, Proprietor 
STYLE 3 OU AT EnV: SERVICE 


NIAGARA FALLS, ONT. 
Oppcsite City Hall 


GO TO | 
J. I. Henderson's 
Cash Hardware Store | 


Up-to-date Cooking Utensils, Food Choppers, 
Gas Ranges, and General Hardware 
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cold water for a few minutes. Then add a half tea- 
spoon of salt. Mix lightly with the tips, cover with 
salad dressing and serve on lettuce.—Mrs: R. J. Low- 
rey. ; 
BANANA SALAD. 

Salad dressing for twelve sliced bananas: Three- 
fourths cup milk, one-half cup vinegar, one tablespoon 
sugar, two small tablespoons flour. After it is cooked, 
put in a small lump of butter, one-half teaspoon salt, 
eight or nine walnuts. 


: SALMON SALAD. 
Tecan salmon. Ie bunchecciony, 
1 cup Knglish walnuts. 

Pick the salmon fine (all dark pieces removed). 
Chop celery and walnuts, mix with salad dressing. 
Serve on lettuce leaf.—Mrs. George Horne. 


AMERICAN BEAUTY SALAD. 

4 oranges. 3 bananas. 
I pound Malaga grapes. 3 apples. 
A few halves English walnuts. 

~ Cut fruit into’ small’ pieces, mix all well together ; 
take small moulds (coflee cups) fill with the fruit. Soak 
a box of Knox gelatine in a pint of cold water, then 
add 1 quart boiling water, two cups of sugar and tn: 
juice of 5 lemons ; strain ‘through thin cloth and. hi 
cups full ; when ready to serve, turn each mould onto a 
lettuce leaf and pour some mavyonaise dressing on each 
Sufficient for 12 persons.—Mrs. G. H 

WALDORF SALAD: 

I cup sour apples. tr cupaceleny: 
I cup chopped FEynglish wal- 

nuts: 

Chop.all very fine ; use saled dressing to mix and 
serve in tomato cases, made by cutting a shce from 
stem end and removing centre. Fill “with salad are: 
place the slice off top and serve on lettuce leaf.— Mrs. 
ales 

MAYONNAISE DRESSING. 

To prepare may onnaise, have the oil, two yolks of 
eggs, and a bowl ice cold. Put the yolks in the bowl, 
stir two minutes, then add by degrees — three- -quarters 
cupful oil, a few drops at a time, while stirring with a 
wooden spoon - when the oil is half used up, add one 
teaspoonful salt, stir two minutes, then continue and 
use the remaining oil; when the sauce becomes too 
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The Home of 
Accurate Dispensing 
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With a complete stock of up-to- 
date Toilet Preparations, Brushes, 
Combs, Mirrors, Sponges, etc. 


Drugs and Chemicals 


Hobson's Drus Store 


32 Queen St., Niagara Falls, Ont. 
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thick add a little vinegar, about one tablespoon in all ; 

add last half teaspoonful English mustard and half pint. 

of whipped cream. The mayonnaise may be used plain 

without the whipped cream.—Mrs. Russell. 
CLEVELAND CABBAGE SALAD. 

2 large raw eggs. % teaspoonful salt. 

8 tablespoonfuls of cream. 1 teaspoonful dry mustard. 

I tablespoonful white sugar. 6 teaspoonfuls vinegar. 


Small piece of butter. Salt. 
Small head of hard white One sweet red pepper. 
cabbage. 


Beat eggs well, add sugar, cream, (6 tablespoons’ 
only) butter, % ‘teaspoon salt and mustard made 
smooth with the vinegar. Put into double boiler over 
fire, and cook, stirring constantly until quite thick. 

Remove from fire and cool. 

Slice or chop cabbage very fine and sprinkle with. 
salt. Add to cold dressing 2 tablespoons of cream, 
and pour over cabbage. 

Garnish with narrow strips of sweet pepper and 
Sefve very cold.—H. J. Garner. 

CHICKEN SALAD. 

The meat of a cold boiled chicken or turkey ; three- 
fourths the same bulk chopped celery, two hard-boiled. 
eves, one teaspoon salt, ome teaspoon of-pepper, one 
teaspoon made mustard. Dice the meat and celery, re-. 
moving all fat and gristle, mix with salad dressing and 
serve on lettuce. : 

HGG SALAD. . 

Chop two large heads of lettuce coarsely with eight 
hard-boiled eggs, and mix with a small cup rich sweet 
creain, with vinegar, mustard. pepper and salt to 
taste. 

»Cheese salad is made the same way. only using 
cheese instead of eggs. This last is very rich salad. 

BOILED SALAD DRESSING. 


Teer. 2 tablespoonfuls white 
% cupful vinegar. sugar. 
Or % cupful lemon juice. 1x tablespoonful butter. 
¥%, teaspoon salt. Tiny bit of cayenne 
I-3 teaspoon mustard. pepper 


Beat yolk of egg, add sugar, butter, salt, pepper, 
mustard, vinegar, or lemon juice. Boil until *it ae 
to spoon. When cold add whites cf egg beaten stiff, 

H. I.-Garner. 
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If you wish to have the very 

best results from these excell- 

ent recipes be sure and purchase 
your ingredients from 


=== The———= 

Niagara Falls 

Grocery Co’y. 
Geo. W. Serles 
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DELLS 
| 


NEW STORE 176 Main Street 
Niagara Falls, Ont. 
Groceries, Dry Goods. Clothing and Wallpaper 


20,000 rolls in stock this season. 
One of the largest and best selected 
stocks in the County. 


No trouble to show goods. : 


A. E. DELL 
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The proof of the pudding lies in the eating. 


Puddings and Sauces 


ANGEL CHARTOTTE RUSSE 
¥%, envelope Knox sparkling gelatine. 
, dozen rolled stale macaroons. 
1 dozen marsh mallows cut in small pieces. 
2 tablespoons chopped candied cherries. 
4 pounu blanched and chopned almonds. 
meciipysicar. I pint cream. Nand War 
¥, cup cold water. 4, cup boiling water. 

Soak gelatine in cold water, dissolve in bcil’n 
water, add sugar. When mixture is cold, add creain 
beaten stiff, almonds, macaroons, marshmallows and 
cherries. Flavor with vanilla. Turn into a mould first 
dipped in cold water, and chill.—Mrs. G. S. Phemister. 


PUDDINGS. 
CUP. PUDDING: 
1 egg (well beaten). % cup sweet milk. 
% eup. sugar. 1 cup of flour. 


1 teaspoon baking powder. 
| Piteasceaspoon of iruit, imnto* buttered> scups,= pour 


some’ batter on the top and steam 20 minutes. — Mrs. 
MacIntyre. 
SPANISH CREAM. 
I quart sweet milk. % box Cox’s.gelatine. 
4 eggs. 8 tablespoons white sugar. 


¥% teaspoon vanilla or other flavoring. 


Dissolve gelatine in milk by setting near or on back 
of stove, then place over greater heat. When just boil- 
ing stir in the well-beaten yolks of four eggs, with fou’ 
tablespoons sugar. Remove from stove, add whites of 
eggs beaten stifi with rest of sugar, flavoring, and 
pour into moulds and put to cool.—J. Steele. 


ENGLISH PLUM PUDDING. 


1% tb. raisins. Telb ee Curr atts: 
1% ae suet. 10 oz. bread crumbs. 
BGOeOres folie. 2 ibS-ssus ar 
10 ae 10 oz. mixed candied peel, 
1% grated rind of, fresh - sliced. 
lemon. » 4% teaspoon ground ginger. 


I oz. equal parts of mace, 
cloves and nutmeg. %, pint fruit juice. 


A. McCLENCHY, Thorold 


Dealer in 


Best grades of Flour, all kinds of Mill Feed, Stock and 
Cattle Foods, Field and Garden Seeds 


Good Seeds 
at LOUIS FISCHRER’S 
Cigar Store, Erie Ave. 


Niagara Falls, Ont. 


JOHN MUIR 


GROCERIES 
Niagara Falls, Ont. 


Bracken Ridge Fruit Farm 
Peaches and Grapes a Specialty 


A. C. PETTIT 
Welland Co. Southend P. O. 


Mrs. W. E. Fitch 
Teacher of Technique, Sight Reading and Time. New Music 
and Instruction Books each month. Hour engagements suit- 


ably arranged. Instruments from Pianos to Jews Harps. 
Stationery, Fancy Goods. 


75 Lundy’s Lane Phone 690 


Kelsey’s Livery 


First Class Rigs A Trial Solicited 
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Mix, spice, sugar, flour, bread crumbs. Add eggs 
beaten with teaspoon of salt, mix with milk, then add 


fruit juice. Let stand till morning and boil. — J. E. 
PIest. 

FIG. PUDDING. 
¥, Ib. of grated bread. I cup suet. 
Pathol, best. figs: 6 tablespoons moist sugar. 
I teacup milk. A little nutmeg. 


The figs and suet chopped fine, mix the bread and 
suet first, then the figs, sugar, and nutmeg, one egg 
well-beaten, and lastly the milk. Steam three hours. 
Serve with sweet sauce.—Miss Janey Birkett. 


BAKED DUMPLINGS. 

Make a soft biscuit dough, roll to thickness of 4% 
inch. Place apples, quartered, on it, and fold as with 
steamed dumplings. Put in a buttered pudding dish, 
sprinkle over this I cup of brown sugar, then over all, 
pour boiling water to cover. 

Cook 40 minutes in a moderate oven. 


_ (Rhubarb is an excellent substitute for apples). — 
Mtowe coh. Gallincer 


NORWEGIAN PRUNE PUDDING. 


% tb. prunes. | 2 cups cold water. 
2 cups sugar. I-inch piece stick cinnamon. 
I I-3 cup boiling water. ¥-3 cup corn starch. 


Pick over and wash prunes, then soak one hour in 
cold water and boil until soft ; remove stones, obtain 
the meat from stones and add to prunes. Then add 
sugar, cinnamon and boiling water, and simmer ten 
minutes, 

Dilute corn starch with enough cold water to pour 
easily, add to prune mixture, and cook five minutes. 

Remove cinnamon, mould, then chill and serve with 
cream sauce or cream and sugar. 

(An inexpensive and most delicious dessert.)— H. I. 
Garner. 


STEELE'’S APPLE TAPIOCA PUDDING. 


3 heaping tablespoons I quart sweet milk. 
tapioca. I egg. 

Small piece of butter. 6 tablespoons of white 

1 lemon. sugar. 

Little<salt: 3 or 4 sour apples. 


Soak tapioca in milk two hours. Peel, core, and 


, 


Frank Folemsbee 


Real Estate and General 
Insurance 


396 Victoria Ave. 
Niagara Falls, Ont. 


High Class Furniture and Furnishings 
at Moderate Prices. 


R. R. COOK & CO. 


Furniture and Undertaking 
6 Centre Street 


Niagara Falls Centre, Ont. 


All orders Promptly attended to 
Day or Night. 


C. J. DIDEMUS 


DEALER IN 


Boots and Shoes 
106 Main St. Niagara Falls South 


OLIVER T. WILSON GEORGE A. WILSON 


Wilson & Bro. 


Coach, Livery and Boarding 
Stable 


Carriages Furnished for Cor. Main and Robinson Sts. 
all Occasions. Niagara Falls South 
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halve the apples and put in deep dish. Beat eggs, ac 
sugar, butter, salt, and grated rind of lemon, juice and 
white of lemon, (or nutmeg can be used in place of le- 
mon); add to tapioca and milk, and pour over the 


apples. 
Bake about ¥% of an hour: Serve warm. 


APPLE PUDDING. 
Fill a deep dish with sliced apples, add sugar and 
eolcestoutaste,-and-a very little water.) Shakes: over 
them a little flour. 


Batter :-— 
“1 tablespoon butter. ¥% cup milk. 
yA cup sugar. I egg. 
4% cups flour. I teaspoon baking powder. 


Mm saltspoon salt. 
Pour batter over and strinkle sugar on top. 
Bake one hour.—F. Going. 


APPLE SAUCH*PUDDING:. 


“cup butter. % cup sugar. 
1% cups unsweetened apple 2 teaspoons soda. 
Salce. 1% teaspoons mixed spices: 
1 cup raisins. J. cup currants. 
A little salt. Flour to make a stiff 
batter. 


Steanw ove our —_Mts. J> Be G. 


OQUHEN OF PUDDINGS. 

One pint stale bread crumbs baked in I quart milk, 
{1 cupiul sugar, alittle butter, 4 eggs, saving out the 
whites of three for: frosting. The grated rind of one 
lemon. Bake, when done spread with, red raspberry 
jam or jelly. Cover the top with the beaten whites of 
eggs, Juice of the lemon, and about Io teaspoons sugar. 
Feetltieto the oven-to.set. Serve-cold, with cream and 
sugar —Mrs. A. C. P, 


BLANC-MANGE CARAMEL, 


I cup brown sugar. _ 2 tablespoons water. 
4 or 5 cups of milk. 4 or 5 tablespoons corn 
I cup Hnglish walnuts starch. 


chopped fine. 

serve cold with cream and sugar. 

Melt the sugar to a caramel and edd hot water. 
Cook the blanc-mange in a double boiler, adding the 


Macartney’s City Drug Store 
Established 1871 
THOROLD, ONTARIO 
A full line of Drugs, Medicines, Chemicals, 
Perfumery, Soaps, Brushes, &c. 
Cigars and Tobaccos 


"HEADACHE & EYESTRAIN 


Many who for years have suffered intensely from 
chronic sick headache, using drugs of all kinds with- 
out benefit, have found immediate and permanent 
remedy in properly adjusted glasses, because eyestrain 
was the cause. 

We remove the cause and our cure is lasting. Satisfaction Guaranteed 


66 St. Paul St. C. A. BROWN ST. CATHARINES 


Consultation free. Hours, 9—1l2a.m. 1—6 p.m. 


G. T. RICHINGS 


BUTCHER 
Front St. ae ore THOROLD 


Dealer in Fresh and Cured Meats. Prices 
reasonable and goods first quality. 


WOOD BROS. 


Manufacturers and Dealers in Leather, Shoe Findings, Sad- 
dlery, Harness, Whips, Mitts, Horse Clothing, Trunks, and 
Valises. ‘‘ Niagara’ Brand English Oak Leather Belting. 


Offi dad W h : ° 
rae ee, Mt peciat 6 St Catharines 
—Tannery: Thorold Road 
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caramel when it thickens and the nuts when it is taken 
from the stove.—Mrs. A. C. P. 


CHOCOLATE PUDDING. 

_ Stir 4 tablespoons of grated chocolate into a quart 
boiling milk. When it is beaten smooth, add the yolks 
of five eggs and two tablespoons of cornstarch dissolved 
iieemiit tic inilk: stir tuntilethick and flavcr with: van 
illa. Sweeten to taste. Pour the mixture into a pud- 
ding-dish and bake till well set. Beat whites of five 
eggs very light, add 5 tablespoons of pulverized sugar, 
and spread over the top. Bake to a delicate brown. 
Serve with, whipped cream.—Mrs. A. C. P. 


JRE ePOPULAR JELL-O DESSERT, 

Dissolve one package of Jell-O, any flavor, in a pint 
of boiling water. Pour into a bowl or mould and put 
in a cold place to harden. When set, turn out on a 
plate. 

Be sure to use Jell-O with the name Jell-O in big 
red letters on the package. 

JEHLL-O WITH FRUIT. 

Dissolve a package of Jell-O, any flavor, in a pint 
of boiling water. Pour into a bowl or mould. Just as 
Jell-O is beginning to set, arrange in it, with the aid 
of a fork, sliced oranges and bananas,or peaches and 
strawberries, or cherries and currants, or any other 
fruit that may be preferred for the purpose. 

Be sure to use Jell-O, with the name Jell-O in big 
red letters on the package. 


ROMAN MOUSSE. 

Dissolve a package of cherry Jell-O in a pint of 
boiling water. When lukewarm whip to a cream. Whip 
up one-half pint of cream, mix both together, and add 
one-half dozen macaroons and a handful of chopped 
nuts. Set away to cool. Serve with whipped cream. 

Be sure to use Jell-O, with the name Jell-O in big 
red letters on the package. 


HONEY-COMB PUDDING. 


I cup sugar. I cup flour. 

I cup molasses. % cup butter. 
(Gingerbread brand). 

¥% cup lukewarm milk. % teaspoon soda. 


4 well beaten eggs. 


WELYS DONT OU ATR Ye SOMEROrR 


D. R. Hutchinson’s 


Pure Spices, etc., to Make Your Cake a Success ? 


We have a tresh stock of Groceries too. A trial order 
s ‘licited and goods promptly delivered in the country. 
May we hear from you? 
Lundy’s Lane and Victoria St. Phone 348 
NIAGARA FALLS SOUTH 


Estimates, Plans and Phone 346 
Specifications Furnished 


W. E. McCREDIE- 


Contractor and 


Builder 


66 Barker Street 
Niagara Falls South, Can. 


Williams Baking Co. 
Phone 484 93 Buckley Ave. 
Save Household Worry 


Have one of the Williams Baking Co. 
Salesmen call with a full line of Bread, 
Cake and Pies. 


Better than Mother Used to Make 


Miss A, B. Coulter 


Portage Road Southend, Ont. 
AGENT FOR 

Canadian and American Magazines and 

Newspapers. Bargains in Combination 


Offers. Subscriptions Solicited. 


ee 
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Melt butter in milk and add soda. Combine mix- 
tures and add eggs. Bake in moderate oven. Serve 
with brown sauce or whipped cream. Mix well to- 
gether.—Mrs. Wills. 


i PUDDING /SAUCE, 
I cup granulated sugar. 2 tablespcontuls flour. 
7, teaspoon nutmeg, or any Hav.r you wish, and mix 
together with cold water, then add -oiling water and. 
two good tablespoons of butter, and cook together ' 
about five minutes.—Mrs. A. McDougall. | 


STANLEY FRASER 


Barrister, Solicitor, 
Notary Public 


NIAGARA FALLS SOUTH, ONTARIO 


Established 1829 


M. Morse & Son 


Red Cross Pharmacy 


Phone 222. Residence 807 


Wilfred W. Ker 


Plans, Specifications and 


Blue Prints. 
C. M. BORTER 
ARCHITECT 


Woolnough Building 
Niagara Falls, Ont. 


Who will dare deny the truth, there’s poetry in pie ? 


MINCE MEAT PIE. 


2 Ibs. beef. tel SUCL: 

5 Ibs. apples. 2 ibs. seeded raisins. 

1 Ib. Sultana raisins. Zeiss cultants: 

¥% tb. citron peel, cut fine. 2% lbs. brown sugar. 

2 tablespoons cinnamon. tI tablespoon cloves. 

I tablespoon allspice. 1 tablespoon fine salt. 

3 pints juice off pickled peaches.—Mrs. Emmett. 
LEMON PIE. 

1 lemon. 1 heaping tablespoon flour. 

I cup sugar. Nearly I cup water. 

3 eges. 


Dainpen sugar and flour with a little of the water, 
add 1 egg and yolks of two and mix thoroughly, add 
grated rind and juice of lemon and the rest of the water. 
Pour into tins lined with pie paste and’ bake. When 
cold beat whites of two eggs and stir in three table- 
spoons granulated sugar. Pour over pie and slightly 
brown in oven.—Mrs. J. FE. Biggar. 

NEW ENGLAND CHOCOLATE PIKE. 
% cup sugar. Yolks two eggs. 
2 tablespoonfuls cornstarch. 2 cups milk. 
1 tablespoonful chocolate Salt. 


or cocoa. Vanilla. 
Bake in one crust. 
Meringue. 
Whites 2 eggs. - 1 tablespoonful sugar. 


Bake till golden brown.—B. Marsh. 
Pa Boe Dera CE. 
1% ths. of fine flour. inib: butter 
1 saltspoon salt. 

Put flour in pan, gently rub into it, with your 
hands, half pound of butter; mix into it, by degrees, 
more than half pint of cold water. Set away for quar- 
ter of an hour. Roll it out thin and lay on a quarter 
of a pound of butter cut in small pieces. Sprinkle a 
little flour over it, fold it over and roll out thin again. 
Then lay another quarter of a pound of butter in small 
pieces, sprinkle with flour and fold again. Let it’ 
stand in cool place one hour before using. 


Phoue 193 


J. CRITELLI 


Staple and Fancy 
Groceries 


675 Ferry St. Niagara Falls South 


Goodwin & Rose 


Men’s Wear Store 


110 Main Street 
NIAGARA FALLS SoUTH 


The Northern Life 
Assurance Co. of Canada 


John W. Hemmings, District Manager 
NIAGARA FALLS SouTH 


Before placing your Insurance, see our Special Policies. 
They beat the Record. 


D. A. R. CAMERON 


Glove, Hosiery and Woolen 
Goods Specialist 


-Perrin’s Kid Gloves, Kayser Silk also Fabric Gloves. 
Perrin’s, Penman’s, English and German Hosiery. 
Penman’s, Turnbull’s, Watson’s, Warren Bros.’, 
etc., Woolen Goods. 


D. A. R. CAMERON, Niagara Falls South. 
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PIRFGRUST: 
Z cups flour. mecupstard: 
I teaspoon salt. 
Wet with a little water, knead as little as possihie. 
and set in ice-box over night.—Mrs. A. McDougall. 
lB EWUNC ISH 32MM ee 
Ine a pie dish with a rich dough, fill it with ap- 
ples quartered, take 2-3 cup brown sugar, fill up with 
flour, rub smooth, dredge over the apples, season with 
I teaspoon cinnamon, pour over 2 tablespoons water. 
Bake in moderate oven. No tODACtust Mrs. Jasmeo. 
Woolnough. » 
LEMON RAISIN PIE. 


I cup chopped raisins. 1 tablespoon flour. 
1 lemon (juice and grated 
rind). I ‘ctupysugar, 
I cup cold water. 2 tablespoons butter. 


stir lightly together end bake with upper and un- 
der crust.—Mrs. A. W. M. 


Eo) PAGO ar iis 

Ppeup crated potato. I cup sugar. 

1 lemon, juice and rind. I cup hot water. 
Cook until thick.—Mrs. A. W. M. 


COGOAN UL spin. 


Stir together % th. of butter and 1 cupful of white 
sugar. 6 eggs, beat the volks and whites separate, and 
add I pint of milk, then put in the cocoanut lightly ; 
bake with an under. paste. This ‘makes two pies.—Mrs. 
tek seCollard: 

PUMPKIN PLE. 


5 eggs. 2 tablespoonfuls ginger. 
Baeups Sugar. >. I pint cooked pumpkin. 
% cup butter. I quart sweet milk. 


Cook. pumpkin well ard strain. This will make 3 
pies. 
LEMON SPONGE PIE. 


1 lemon. Lect D valle 
I cup sugar 2 teaspoontuls flour. 
2 eC oS. 1 tablespoonful butter. 


Cream butter and sugar and add flour. Separate 
the whites and yolks «f eggs, mixing yolks with sugar 
and butter. Grate the rind of lemon and add the juice, 
then the cupfiul cf milk. Stir in the whites well-beaten 
and bake in one crust. 


BANK of HAMILTON 


Capital Paid Up____________________ $ 2,8'70,000 

Reserve and Undivided Profits 8,500,000 

Total Assets 2-2 32234 --e 44,000,000 
The incentive to thrift that a savings account gives you is even more val- 
uable than the actual interest that accumulates upon the deposit. The 
habit of saving—assuring comfort in old age—is as easily acquired as the 
habit of spending. 
Banking service in the Savings Department of the Bank of Hamilton is as 
sincerely offered to the man who deposits a few dollars a month as to those 
who deposit thousands. 


J. H. STUART, Agt., North End A.R. LAND, Agt., South End 


Misgara Falls, Ont. Wead Office, Pamilton 


Cole & McMurray 


Sole Agents Happy Thought Ranges. 
Electrically Welded Fencing. 
Plumbing and Heating 


Niagara Falls - - - - - Ontario 


Taylor & Pringle Co. 


LIMITED 


Owen Sound, Canada 


Pickles___ __ Cats up —_——_Sauces 


JOHN DOBBIE, The Florist 
317 Victoria Ave., Niagara Falls 


Remember the best cooking is incomplete 
without some of Dobbie’s Plants and Flowers 


t. e e' 
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CREAM PIE. 
I quart rich milk. 3 tablespoons cornstarch. 
4 eggs. r cupful sugar. 


Grated rind of one lemon. 

Make a boiled custard of the foregoing, saving out 
the whites of 3 eggs. Bake the crust, add the custard. 
Put the beaten whites, lemon juice, and 2 tablespoons 
sugar mixed together, over the top of the pies, and 
place in oven to harden.—Mrs. M. U. Pettit. 


TART CRUST. 


cup lard: 3 tablespoons water. 
I egg (white beaten stiff). Flour to roll out. 


TART FILLING. 


I cup sugar. I tablespoon butter. 
I cup raisins. Pinch of salt. 
I egg. Squeeze of lemon. 


pice if desired. 
Cook with paste in usual manner. 


GREEN. TOMATO MINCE-MEAT. 

I pk. green tomatoes, chopped fine. 

4 pounds brown sugar. 

3 pounds seedless raisins. 

4 lemons chopped fine. 

2 tablespoons each ground cinnamon, cloves and 
allspice. 

2 nutmegs grated. 

I cup vinegar. 

Put one quart water on tomatoes and cook slowly 
for 3 hours, then I cup vinegar, sugar, raisins, lemons, 
and spices with them. Boil one hour more and bottle. 
Bake in two crusts.—Mrs. A. E. Cavers. 


Syecnitsa Wedding Rings 
Narrow or broad styles in 18K, 14K or 10K. 
Engagement Rings 
Single Diamond or Fancy Stone Rings at all prices. 


We also Issue Marriage Licenses 


R. CHISHOLM 


Jeweler and Optician Niagara Falls South 


NIAGARA BARGAIN HOUSE 


“The House of Bargains ”’ 


In First-Class Dry Goods, Gents’ Furnish- 
ings, Carpets, House Furnishings of every 


kind. 
DUDLEY WOODHOUSE 


Niagara Falls South 


| Why Not 


Call at the. Central Gents’ Furnishing 
Store? We keep a full line of Gents’ 
Furnishings. Ladies’ and Gents’ Shoes, 
Trunks and Suit Cases, &c. 


V. H. ROBINSON, Prop. 


THE ELITE MILLINERY 


for Elaborate or Tailored Hats at 
Popular Prices. 


Mrs. Tryon 


Car fare allowed to 115 Main St. 
North End Customers NIAGARA FALLS SOUTH 


‘Peter Piper picked a peck of pickled peppers.”’ 


Pickles and Catsups. 


PICKLED, PEACHES-OR PEARS. 


7 pounds fruit. I qt. good vinegar. 
3 Ibs. white sugar. Few cloves and stick 
cinnamon. 


Wash fruit, peel, 1f pears have tough skin. Put on 
stove with sugar, vinegar, spices; boil slowly until 
thoroughly cooked, but not soft.—Mrs. A. Garner. 


OLIVE OIL, PICKLES. 


i quart vinegar. % cup salt. 
I cup mustard seed. I cup olive oil. 


Wash small cucumbers, pack in jars, and pour over 
the above preparation. This will keep without sealing. 
Mrs. S. Birkett. 


CORN CHOWDER. 


12 ears of corn. 1 cabbage. 
2 greet. peppers. 4 cups of vinegar. 
IZ cups sugar. 2 tablespoons salt. 


Grate corn, chop cabbage and peppers, leaving out 
seeds. Boil 2c¢ minutes in above preparation, then add 
1 tablespoon mustard, boil 5 minutes more and seal.— 
Pome rest, 

CELERY SAUCKH. 


30 ripe tomatoes. 12 onions 
A heads celery. 4 ripe peppers. 
4 cups vinegar. 15 tablespoons sugar. 


. 5 tablespoons salt. 

Pee} tomatoes and onions, chop them, celery’ and 
peppers ; ada other ingredients. Cook slowly two 
hours. Seal while hot.—G. M. Prest. 


CUCUMBER CHOWDER. 


12 large cucuinbers. 7 onions. 
Chop fine, sjrinkle with salt, leave over night, and 
drain in the morning. 
1 tablespoon black pepper. 
2 tablespoons mustard. r tablespoon turmeric. 
I quart vinegar. 1 lb. brown sugar. 
Boil slightly. —Mrs. A. W. Marsh. 


Sanitary Dairy 
PURESM PEK A NDeC Ree 


Your trade solicited. 


Free from Disease 


MODEL MEAT MARKETS 


Main Store, Park St. Branch, Centre 
NIAGARA FALLS 


South: Brother: 


Importers and Dealers in 
FURNITURE, CARPETS, LINOLEUMS AND GENERAL 
HOUSEFURNISHINGS 


28 Park St. Niagara Falls 


THE MILLINERY PARLOR 


Mrs. G. T. Shackel 


39 Park St., Niagara Falls, Ont. 


GARNER BROS. 


Hardware Merchants 
Niagara Falls South 


DR. T. E. WATSON 


Veterinary Surgeon 
Phone 160 Niagara Falls South 


99 


CHICAGOZHOT. 
I pk. ripe tomatoes, chop- 3 


ved and drained. 6 red peppers 
2 cups chopped celery. yA cupgsa lt: 
6 onions, chopped. — 2 ozs. whole mustard seed. 
2 Ibs. brown sugar. PeQtavineoam 


2 ozs. ground cinnamon. 
Boil one hour.—M. U. S. Pettit. 


BORDEHAU SAUCK,. 


1 peck green tomatoes. I cabbage. 
4 green peppers. IO onions. 
y, teacup salt. i, eOTme tr tiie tic, 
% Ib. mustard seed. I gal. vinegar. 
2 Ibs. brown sugar. 2 heads celery. 


Chopped fine. 

Mix tomatoes, cabbage, peppers, onions, salt, let 
stand }, hour ; drain, and put in kettle with other in- 
gredients, and toil 2 hours.—M.U.S.P. 


INDIA PICKLE. 
I qt. green tomatoes, chop- 


ped and drained. A onions. 
2 qts. cabbage chopped. ~ Cp Salt 
4 green peppers chopped. 2 tablespoons whole allspice. 


I cup brown sugar. 
2 tablespoons white mus- 
tard seed. 2 tablespoons whole cloves. 
Pour over this mixture boiling vinegar enough to 
cover. Needs no cooking.—K. C. P. 


FRENCH MUSTARD PICKLES. 


2 quarts cucumbers. 2 quarts celery. 
2 quarts cauliflower. 2 quarts green tomatovs. 
2 quarts onions. 

Green peppers to suit taste. Cut all in small pieces, 
put in weak brine over night. Scald up in same brine 
and drain 


Dressing. - 
3 quarts vinegar. 2 cups sugar. 
% cup flour. ¥% cup mustard. 
Pee. LUTMieL ic: Ie oo: 


a Ozesuutter. 
Mix all together, cook in double boiler, add pickles, 
let them heat through, seal.—Mrs. Emmett. 


Dr. W. E. Olmstead 


: 192 Main Street 
Niagara Falls, Ont. 


T. Harrison 
TAILOR AND MEN’S FURNISHER 
Niagara Falls South 


Bell Phone 51 | Cleaning and Pressing 


George Ryckman 


Merchant Tailor 
119 Main Street Niagara Falls South 
L. W. Louis 
Cleaner and Presser 


Cleaning Ladies’ Dresses Phone 705 
a Specialty. Niagara Falls South 


J. L. Rysdale 


—Dealer In— 


Fresh and Cured Meats, Poultry, etc. 
Niagara Falls South 


FOR ALL THE NEWEST, IN MILLINERY GO TO 


Mrs. J. H. Garner’s 


Ferry Street 
Niagara Falls South 


LOL 


. FAST INDIA RELISH. 

20 ripe tomatoes. 4 large onions. 

3 cups white sugar. A. iarge: red peppers, 
4 tablespoons salt. 4 cups vinegar. 


Peel and cut up tomatoes. Chop onions and _ pep- 
pers fine (do not use seeds). Add sugar, vinegar, salt.. 
Cook gently three hours—H. I. Garner. 

FRENCH MUSTARD. 
I cup vinegar. - I egg. 
7% cup brown sugar. 2 tablespoons flour. 
_ Mix dry ingredients, add egg, and pour on hot vine- 
gar. Cook in double boiler, stirring often.—Mrs. W. J. 
Cramp. 
MIXED PICKLES. 


I gal. vinegar. %, tb. bruised ginger. 
%, tb. mustard seed. 4 ib-ssalt | 
OL.) LULEVETIC. - I oz. whole black pepper. 


4, OZ. cayenne. 

Wash and dry all pickles before puttinz into vine- 
gar. Stir every mornine for a month. Into this mix- 
ture cucumbers, small green tomatoes, beans, cauli- 
flower, onions and celery (cut fine) may be put.—Mrs.R. 
Green. 

GHERKIN PICKLES. 
4 qts. small cucumbers. 2 cups sugar. 
% cup mixed spices. Vinegar., 

Put cucumbers in brine over night, drain them and 
scald in weak vinegar. Pack tightly in jars. soil su- 
- gar, spice and vinegar enough to cover nickles. While 
hot pour over pickles in jars and seal.—Miss I. Wills. 


GRAPE SAUCE. 


5 lbs. grapes. 3 pounds sugar. 
I pint vinegar. 1 tablespoon cinnamon. 
1 tablespoon cloves. 1 tablespoon nutmeg. 


Separate pulp from skins ; boil pulp with a little 
water till seeds rise. Strain. Add to this skins,spice, 
sugar, vinegar. Boil from 30 to 60 minutes, or till 
desired thickness.—Mrs. John Gallinger. 

GHITT SAUCE: 


26 large tomatoes. 12 large onions. 

18 large apples. 3 red peppers. 
Chop all fine and add 

1 tablespoon cinnamon. I tablespoon einer. 

I tablespoon cloves. 2 tablespoons salt. 

5 cups brown sugar. 4 cups vinegar. 


Boil till thick, as desired.—Mrs. FE. 


W. Hi. Martin : 


Fancy Groceries, Provisions, etc. 
Teas and Coffees a Specialty. 


H. J. Green 


Dealer In 
FLOUR and FEED 


Dr. J. G. Somerville 


DENTIST 
Queen Street Niagara Falls, Can. 


Dr. E. T. Kellam 


Office and Residence, 73 Queen Street 
Niagara Falls, Ont. 


Telephone 14 : 
Dr. J. B. Johnstone 
DENTIST 


37% Queen St. Niagara Falls, Ont. 


A. J. Casey, D. D.S. 
Graduate of the Universities of Michigan 


and New York. 
2118 Main Street Sta. A., Niagara Falls, N.Y. 
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TOMATO MUSTARD. 


I peck ripe tomatoes. Pcupesalt: 
I dessertspoon cayenne 1 dessertspoon ground 
pepper. cloves. 


I dessertspoon blk. pepper. 1 dessertspoon curry powder 
2 blades of garlic or 2 onions. | 

Boil well and put through colander, return to pot and 
boil nearly half away. Let it stand all night, thicken 
with % pound of mustard. Return to stove to simmer 
half an hour, stirring all the time, then bottle.—J. H. 


MAGGIE’S TOMATO CATSUP. 


I peck ripe tomatoes. I cup vinegar. 

% teaspoon cayenne. 3 cups white sugar. 
¥%, teaspoon turmeric. clipes le 

4 onions. 


Wash tomatoes, cut out green stem end, but do not 
peel. Boil for a few minutes, as you would for ‘the 
table. Drain through a sieve. To this thin liquid add 
vinegar, sugar, salt, cayenne, turmeric and onions 
sliced. Boil 1 hour or a little longer if tomatoes are 
very juicy. While this is boiling press all the tomato, 
but seeds and skins, through sieve. Add this to, boiling 
contents of kettle, and boil about ¥% hour. Bottle and 
seal while hot.—H. I.'G. 

CELERY PICKLES. 

Cucumbers about 4 inches long, green and fresh. 

1 tablespoon celery seed to each quart of cucumbers. 

1 large cup brown sugar to each quart of cucuinbers. 

Vinegar; salt. 

Slice cucumbers crosswise and salt over night. Next 
morning wash and drain. To cucumbers add_ sugar, 
celery seed and cover with vinegar. Put on back of 
stoveior 3 or 4; hours but DO NOT BOLL.—J, W.<W. 

PICKLED MUSHROOMS. 

Select small button mushrooms, peel, wash care- 
fully and drain. Lay dark side up on platter, sprinkle 
very lightly with salt end let stand over night. 

Put the liquid which forms on platter, and mush- 
rooms, in kettle on stove and cook juice into them 
very gently. When juice is about gone, pour weak vine- 
gar on until mushrooms are half covered, add a few 
grains of cloves and a little stick cinnamon for each 
pint, Heat thoroughly, bottle and seal while hot., The 
mushrooms must be covered with Hquid.—Mrs. A. G. 


Canning and Preserving 


Fruit may be canned without sugar, as follows :— 
Fill the jars with fruit, then pour in as much water 
as they will hold; adjust the rubbers; lay the lids 
carefully on top without fastening ; stand the jars in 
a wash boiler the bottom of which has been protected 
with a rack or board ; put water enough to come half 
way up the jars; put on the boiler lid; bring to the 
boiling point and boil small fruits twenty minutes, ex- 
cept cherries, which require three-quarters of an hour.. 
Pineapples, peaches and pears require half an hour. 
Strawberries and raspberries are better without water. 
When the fruit has settled fill two jars froma third and 
put back =~ and ‘boil five or ten munwtes longer) garuco 
seal. 

Canned fruit may also be cooked in the oven. Pack 
the prepared frurt in jars, fill up with hot syrup and 
lay cover on, top without fastening. Place in the oven, 
setting in a dripping pan holding about two inches of 
water, or on a strip of asbestos. The oven should be 
iInoderately Hot: *Ccok fruit vuntil soit, fll to move 
flowing with scalding syrup, then seal. 

Some firm fruits, and also rhubarb, may be canned 
without cooking, being packed into the bottle, which is 
then filled with cold water to overflowing; any air 
bubbles removed by runing the blade of a silver knife 
down the side. Seal tightly and store in dark place. 
Avoid beet sugar when making jelly. 


CANNED BEETS. 


Select small tender beets about size of hen’s eggs or 
smaller. Wash, cut tors off about one inch from: beet. 
Boil until tender. Have vinegar—enough to fill jars 
you intend to fill—boiling hot. Put in for each jar 
one-half cupful brown sugar, 6 grains allspice, and 
some whole black pefper, and boil in vinegar fifteen 
minutes. 

When beets are tender slip skins off and fill jars ; 
then pour vinegar over until jars overflow. Seal while 
hot. 

ZACK’S PEACH MARMALADE... 


Select well ripened peaches, peel, cut in strips. Ob- 
tain meat from pits and add to peaches. Weigh, and 
put pound for pound (or trifle less, if peaches “are 
sweet and very ripe) of white sugar. “Stir-well. ) Pus 
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in preserving kettle and nct quite cover with water. 
Put on stove and cook very gently until it begins to 
get thick. 

Put in glass jars and keep in dark place. 

PRESERVED KLDERBERRIES. 
7 tbs.- fruit. 3 lbs. sugar. 
1 pint vinegar. 

Put berries and vinegar together and boil five min- 

utes. Add sugar and cook half an hour. Seal. 


PRESERVED CITRON. 

Put whole citron in kettle of water and boil till 
easily pierced with fork. Lift’ out and cool; peel and 
cut in small pieces, removing seeds and saving all 
filce eilOuiseins.. citron, add “1o;ibs® sugar and juice 
Oo wemonse « ookallitogether till syrup isithick* en- 
euphn. Seal: 

HEAVENLY JAM. 


I 12-quart basket grapes. 4 lbs. granulated sugar. 
3 oranges. I pkg. seedless raisins. 

' Slip the skins from the grapes, put pulp in kettle 
with enough water to keep from burning. Cook for a 
few minutes, put through a colander to remove seeds, 
then add skins to the pulp ; squeeze juice from the or- 
anges, put rind through meat grinder, add raisins and 
Sugar ; mix all together and cook I5 minutes.—Mrs. 
McIntyre. 


HOW TO CAN UNCOOKED CHERRIES. 


Stone sour cherries, cover with vinegar and let 
stand for twenty-four or forty-eight hours. Then thor- 
oughly drain from vinegar, allow one pound of sugar 
to each pound of cherries. Thorcughly mix and. put 
into air-tight jars uncooked. 

By soaking another lot of cherries in the same vine- 
gar for two or three davs, an excellent drink can be 
made. Squeeze out’ the juice and add one pound of 
sugar to each pint of juice. Boil and skim, then seal 
in small bottles. This is a very refreshing drink’ on a 
hot day.—Mrs. R. G. 


CANNED CORN. 
To 9 cups corn add one cup sugar, one cup salt, one 
pint water. Boil five minutes. Can and seal. Fresten 
before using. | 
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GREEN TOMATO JAM. 

To each pound of tomatoes, thinly sliced, use one 
pound of lump sugar and rind and juice of two lemons, 
or, if preferred, lemon candied peel. Boil in the usual 
way.—J; HH. 

ORANGE MARMALADE. 
6 oranges, sweet. 10 cupfuls sugar. 
6 oranges, bitter. 3 lemons. 
10 cupfuls water. 

Cut peel in shreds, remove seeds. Turn fruit and 
water into a vessel and let stand twelve hours. Then 
boil two hours. Add sugar hot, boil one-half hour 
longersandsceal =i” Going, 


PRESERVED PUMPKIN 
10 Ibs. pumpkin. Io pounds sugar. 
I small teaspoonful oil of lemon. 

Peel and cut pumpkin in small pieces. Put sugar in 
kettle with water enough to keep from burning. When 
sugar is dissolved, add pumpkin and cook slowly until 
clear, stirring as little as possible-——Mrs. Middleton. 


PRUNE CONSERVE. 


3% lbs. chopped prunes. 2 large oranges 
3 Ibs. sugar granulated. rind and jtice. 
1 Ib. seeded raisins. 1 tb. chopped walnuts. 


Cook until like jam.—Alice J. Willcox. 


RHUBARB JAM. 


I pound rhubarb. ¥% pound white sugar. 
I lemon. 

Peel the rhubarb, which must be the finest, and cut 
into pieces of two inches in length ; add the sugar and 
the rind and juice of lemon, the rind to be cut into nar- 
row strips. Put,allinto a ,preserving Kettle, and ssi 
mer gently until the rhubarb is quite soft. Take it out 
carefully with a silver spoon and put it into jars, then 
boil the syrup a sufficient time to keep well. When cold 
put a piece of white paper soaked in brandy over, and 
tie down the jars with a bladder to exclude air. This 
is a very good recipe and should be taken advantage of 
in the spring.—J. H. 

RHUBARB AND PINE-APPLE. 


6 to 8 pounds of rhubarb, according to size of the 
pine-apple. Prepare rhubarb usual way. Peel and 
grate the pineapple, using 4% of a pound of granulated 
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sugar to a pound of frit. Cook until tender, using 
exeucviewatet to keep it irom burning. —~M. M..5. 
Bettit: 

A safe rule with all fruits that do not get firm is 
to add sufficient sour apple juice to make the jelly the 
right consistency. 

; A General Rule for Jelly.—Wash and drain the 
fruit, then put it on the stove in a granite vessel. The 
fruit should be mature, but not over ripe. Add no. wa- 
ter to small, juicy fruits. Large fruits, such as apples, 
peaches, pears, require some water, just enough to 
show at the top. Cook thoroughly, stirring the fruit, 
which will thus be sufficiently mashed. Strain through 
a flannel bag which has first been scalded. Then meas- 
ure the juice and put on to boil. Granulated sugar is 
measured, one cup for each cup of juice, and put in a 
bowl on the back of the stove, where it is heated, be- - 
ing stirred from time to time, so that by the time the 
juice boils, it is well heated through. Any scum that 
arises 1s skimmed ofl, and as soon as Juice comes to a 
boil the warmed sugar is stirred in. Continue to skim 
as needed, and notice when it comes to a boil. Cur- 
rant jelly made in this way will only need three min- 
utes boiling ; other small fruits a little longer. H 
Mailed too Jong,. jelly becomes “ropy. “if boiled 
too hard so that sugar crystallizes on sides of 
kettle, it may candy. Fruit to which water has been 
added, use only three-quarters the amount of sugar, 
and allow juice to boil down one-third before adding 
sugar: 

DOCTOR’S FAVORITE JELLY. 

A very finely flavored jell is made by using % or 
1-3 elderberry juice and balance of crab-apple or any 
good tart jell apple. Use pound for pound of white 
sugar and cook about 15 minutes or until it jells when 
a little is put to cool. If all elderberry juice is used, 
it will not jell, but will become stringy or like syrup. 


RASPBERRY-CURRANT JELLY. 

Mix red raspberries and red or white currants in 
proportion of 2 Ibs. berries to 1% lbs. currants. Crush, 
heat, strain through Jjelly-bag, put pound for pound of 
white sugar, and boil gently for from 10 to 20 min- 
utes, (according to juiciness of fruit), or until it sells 
Wuciea Mttie is put to cool. Pour in glasses, cover 
with melted paraffin, then paper and put on dark shell. 
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RAW CURRANT JAM. 


Remove stems, wash, drain, crush each currant, 
and to each pound of fruit put a pound, of granulated 
sugar. Stir well, let stand a few hours, put into, cold, 
freshly-cleaned jars, seal and keep in dark place. I 
fruit not too ripe, and recipe carefully followed, this 
jam will have the true fresh flavor when jar is opened 
months later. 

OUINCH, JELLY. 

Wash, quarter % peck of quinces, % as many sour 
apples, cover with water and let boil slowly for an 
hour. Drain, take as much Sugar as {uice, -andapom 
until done. 

CHERRY SUNSHINE. 


1’pint *sugar,- 4 cup boiling “water; “add= mena 
stoned cherries ; try as you would jelly. Do not over- 
eee k 1. 


The cups 
that cheer, but not inebriate. 


Beverages 


— 


GENERAL RULES FOR TEA AND COFFEE. 

Use 2-3 Java and 1-3 Mocha or equal parts Java 
and Mocha cofiee. When buying, see that the coflee is 
freshly ground, having it ground coarse for boiled cof- 
fee, but fine for filtered coffee. 

The tea or coffee pot should be scalded before using 
and freshly boiling water must always be used. 

Wash eggs before breaking. 

If milk is used in coffee, it should be heated, but 
creain is always preferable. 

Tea should be infused, never boiled. It should not 
Statd too, long after being made, as it. becomes. more 
injurious. 

If so unfortunate as to have poor coflee, try this 
plan : 

Pour the ground coffee on a tin plate, place over 
the ite and wait till a rich aroma arises, but do not 
let there be a suspicion of burning. Then make quickly 
in the usual way and note the improvement. 


TEA. 


fetsp, tea to Ll cup, boiling water. Put the tea an 
the scalded teapot and pour boiling’ water over it. 
Steep 3 minutes, strain, and serve hot or iced. 

If lemon is used. in iced tea, wash, cut in thin slices 
and remove seeds. 


COCO A: 
4 tbsp. Cowan’s cocoa. A little salt. 
3 tbsp. sugar. 2 cups water. 


2 -cupsinilk, 

Mix cocoa, sugar and salt, add water slowly and 
boil Io minutes. Scald the milk and add, or add milk 
and heat over hot water. 

The addition of a pinch cf salt and two drops of 
x anilla improves the flavor. 

COREE: FOR 100: FHORPLE: 
3 Ibs. good quality coflee. 2 fresh eggs. 
6 gals. boiling water. A little cold water. 
/, teaspoon salt. 
Place the dry coffee in a dry pan, beat eggs slichtly 
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and add to coffee, break in the shells. Now wet the 
coflee with just enough cold water to dampen it all. 
Let stand % hour or longer. 

Make a cheese cloth big large enough to _ hold 
twice the amount of coffee used. Add coffee, then put 
bag in boiling water, keep at boiling point 30 minutes, 
then take out bag else coffee will turn black. 

STRAWBHRRY SHRUB... 
12 Ibs. fresh strawberries. .2 qts. water. 
Be OZSetartadio sok 

Dissolve acid in water, pour over berries, placing a 
plate over the top to keep berries under water. Leave 
48 hours, strain, then add 1% pints white sugar to 1 
pint juice, stir till dissolved, then bottle. Cork tightly, 
but do not seal. 

Allow 2 or 3 tbsp. of juice to 1 glass water, when 


using. Mrs, Alex Mcintyre 
GRAPE JULCH: 
20 Ibs. grapes, Concord. 3 qts. water. 


4 lbs. white sugar. 

Wash and pick grapes from stems, crush them, then 
add the water, place in a, porcelain kettle and bring 
nearly to boiling point. Then strain through a -colan- 
der, using a little more hot water, and then through a 
jelly bag. Add sugar to the juice, let the sugar melt 
slowly, then bring nearly to boiling point, removing 
all scum. Bottle while hot}in jars» Keep in’ a odare 
closet. 

When using, add a little hot or cold water. 

Mrs. C. D. Emmett. 
RASPBERRY VINEGAR. 

To 4 qts. red raspberries, put enough vinegar to 
cover, and let stand 24 hours - ‘scald andvstrains Suned 
add I ib. sugar to I pt. of juice, boil 20 minutes, and 
bottle. It is then ready for use and will keep years. 
To one glass of water add 2 or 3 tbsp. when using. 


TOR CUnistae EOULN rte 

Add the juice of I can pineapple, that of 6 lemons, 
and 3 oranges, I can of rich preserved strawberries and 
1 of red cherries. Sweeten to taste and let stand 2 or 
3 hours. Then, before using, add 1% gts. iced water 
and I cup chopped ice. Berries and cherries may be om- 
itted, if desired. 

Miss G. EK. Gallinger. 
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CREAM NECTAR. 


eed cea Water. 3% lbs. white sugar. 
20%, tartare acid. 

Mix, put on the stove and boil a little. When cool, 
flavor. Beat whites of 3 eggs and pour over the whole, 
stir thoroughly, bottle. When using, put a small quan- 
tity in a glass and fill with cold water. 

Mrs?) RR Collard: 


BLACK CURRANT CORDIAL. 


When making black currant jelly a very pleasant 
drink can,be made from the pulp left after straining off 
the juice for jelly. Put the pulp in a granite kettle and 
add just enough water to cover it. Let boil up again, 
and again strain. This may be done in the evening and 
left to drip till morning. Put juice in kettle and for 
every 3 pounds of juice allow 1 pound of sugar. Stir 
till sugar is dissolved, let boil for a minute and seal 
while hot. Can be used hot or cold, with water added 
or without. Valuable in sickness. 


AsniBisG, 
ORANGE DRINK. 
6 oranges. 3 lbs. sugar. 
9 cups water. ZN OTe LICTICNaClO 


Grate rind, but not very deep, then pour on the 
boiling water ; in this dissolve the acid and sugar. Let 
stand 48 hours, strain and bottle. 

Use about 2 tbsp. to I glass water. Note—Do not 
use the orange juice, only the rinds. 

Miss Grace Mitchell. 


Then farewell heat and welcome frost.— Shakespeare. 


Sherbets and Ices 


ORANGE SHERBET. 
lecollee cup sugar. 174 cups water. 

Boil five minutes, let it get perfectly cold, and add 
juice of two oranges and one lemon. Strain through a 
cheesecloth,. then take white of one egg and beat dry 
and put it in tke: freezer and pour?’ mixture’ oversit 
Freeze.—H. G. 


FROZEN CUSTARD. 


Bring to a scald one quart of milk. Wet two table- 
spoonfuls of cornstarch with a little cold milk, add this 
to the’ hot= milk and stir until it begiis to ‘Thier a 
Then add four eggs and one-half pound of sugar whic 
have been beaten lightly together. Cook for a few min- 
utes, «add vanilla’ and set-aside to cools When cor 
freeze same as ice cream.—H. H. 


LEMON ICE. 

The juice of six lemons and the grated rind of three, 
a large sweet orange, jllice and rind; squeeze out all 
the juice, and steep in it the orange and the lemon rind 
for about one hour. Then strain through a cheesecloth, 
add a pint of water and two cupfuls of sugar. “Sur 
until dissolved, turn into a freezer then as for ice 
cream, letting it stand a little longer.—L. B. 


PINEAPPLE SHERBET. 


One cup of boiling water poured over one _ table- 
spoonful gelatine which has been soaked in cold water 
for ten minutes. Take one-half can grated pineapple 
and one and a half cups of sugar, juice of one’ lemon, 
add strained gelatine, -ut in freezer and pack with ice 
and salt and freeze. 


ICH CREAM. 
I quart of cream. I pint of milk. 
2 eggs. 2 teaspoonfuls of cornstarch 
2 teaspooniuls vanilla. 7, 1D @:Olesug at < 


3 sheets of gelatine. 

Take your pint of milk and set in boiling water till 
it is scalding hot, beat up the yclks of eggs and corn- 
starch and sugar ‘and add before it boils, then let all 
heat together, In the meantime dissolve your gelatine 
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(ieomeitite cold milkgand pour,;into the»cold cream; 
when your hot cream is cool add all together, beat up 
the whites of eggs and add flavoring ; put all together 
in freezer.—Mrs. Kmmett. 


CRUSHED SERAWBERRY ICH CREAM. 


Mash a pint of strawberries, sweeten and stir them 
into two quarts of half-frozen custard made in the pro- 
portion of six eggs and a half pint of sugar to each 
quart of milk. Beat the berries in thoroughly and put 
in a freezer and freeze. 


SHREDDED WHEAT ICH CREAM. 


I pint heavy cream. I pint milk. 
Vio SUS ak ¥% cup toasted shredded wheat 
t tablespoon vanilla. biscuit cruinbs. 


Put the milk and sugar together in a saucepan on 
the range, let it come to a boil, remove from the fire, 
let cool abeut two minutes and pour in the’ shredded 
wheat crumbs. When c ld, acd the cream and vanilla 
and freeze in the usual manner. 


THE FASY WAY TO MAKE ICH CREAM. 


Use one quart of milk, for a package of Jell-O Ice 
Cream Powder. Pour the contents of a packacve of 
Jell-O Ice Cream Powder in a dish. Pour on it one cup 
Gemini ands stir, toa thick smooth paste to. avoid 
jumps. Add the rest of the quart of milk and stir until 
thoroughly dissolved. 


LEMON OR ORANGE, WATER ICH. 


Piemiiices ol lemons, andy 6 oranges, 7b. . 2, 0Z 
sugar, thoroughly dissolved by heat, and allow to cool. 
Add the rind of 1 orange and ri lemon, 1% pints water, 
whites of 2 eggs, beaten stiff and added last. Then 
freeze in 20 or 30 minutes. This makes a generous 
quart.—Doctor Augusta Stowe-Gullen. 


RASPBERRY SHERBET. 


I quart of crushed raspberries put through a sieve. 

2 cups of sugar. 

Paemors,. tind of 1, | 

2 eggs, whites heaten ctiff and added at the last 
moment. Freeze.—Doctor Augusta Stowe-Gullen. 


‘‘Sweets to the sweet.’’ 


Candy 


PEANUT CRISP. 
2 cups white sugar. % cup nuts. 

Put sugar in frying pan over fire till it melee 
lumps will dissolve ; on removing the pan from the heat 
add peanuts, or, if you choose, cocoanut, figs, raisins, 
or puffed wheat or rice. Pour on buttered tins. Mark 
in squares.—G. M. P. 


CREAM CANDY. 


2 cups white sugar. I cup boiling water. 
% teaspoon cream of tartar. 

Stir only till sugar dissolves, boil briskly 15 min-" 
utes, test, for soft ball, when a little is dropped into 
cold water. When ‘‘soft ball’’ stage is reached, remove 
quickly from fire ; cool to blood heat, then beat till 
smooth, and ready to use. This may be moulded and 
coated with SHU CNS. used to stuff dates, etc.—G. M. 
BR: 


TURKISH DELIGHT. 


2 cups granulated sugar. 4% cup water. 
Boil till it hardens in water. 
/ box gelatine. % cup water. 


Let it dissolve, pour syrup into gelatine, add juice 
of 1 lemon. Stir until nearly cold.) Pour , into We we 
dishes. When firm, cut in squares and roll in powdered 
sugar.—Mrs. R. O. Walters. 


MAPLE CREAM. 


14 cup brown sugar. % cup cream. 
4, cup maple syrup. Butter size of walnut. 


Boil ten minutes, remove from stove, stir till thick, 
put in buttered tins, cut in squares —H. I. G 


BUTTER SCOTCH. s 
2 cups yellow sugar. 2 tablespoons water. 
I rounded tablespoon 1 tablespoon letnon, juice. 


butter. 

Boil sugar, water and butter without stirring until 
a little will harden. when dropped into cold water. Add 
lemon juice, pour into buttered pans, when cold cut in 
squares.—A. M. M. 
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MOLASSES CANDY. 
1 cup Domolco molasses. 3 cups sugar. 
% cup water. I teaspoon cream of tartar. 
Mix sugar, cream of tartar, molasses, water, and 
stir until sugar is dissolved, then boil without stirring 
until it hardens in cold water. Turn into buttered tins; 
when cool, work and cut in sticks. 


CHOCOLATE CARAMELS. 


I cup grated chocolate. I cup molasses. 
I cup brown sugar. I cup milk. 
1 tablespoon glycerine. Butter size of an egg. 


Put all except chocolate in a kettle and boil. fast. 
When nearly done, add chocolate. Test by dropping 
some of the mixture into cold water, tf done it will 
form intc a stiff ball. Pour into buttered pans. Mark 
into blocks when cool. 

; FUDGE. 
3 cups sugar. 1 tablespoon butter. 
I cup milk. 

When sugar is melted add 4 or 5 tablespoons cocoa. 
Stir ; boil 15 minutes, take from fire, add 1 teaspoon 
wanilla, stir ‘till creamy. Pour on buttered plates. — 
Mrs. A. W. Marsh. | 

POPCORN CANDY. 
I tablespoon butter. 3 tablespoons water. 
I cup white sugar. 3 qts. nicely popped corn: 

Put into an iron kettle, butter, water, sugar. Boil 
till ready to candy, then throw in the popcorn. Stir 
vigorously until sucar is evenly distributed over the 
corn. Take kettle from fire, stir until it cools a little. 

HORHOUND CANDY. 
I small handful of hor- 

hound herbs. - 3 Ibs. sugar. 
I quart water. 

Make a strong tea by stewing herbs in water. Strain 
till clear. Add sugar to this liquid. Cook till verv 
hard. When boiling syrup dropped into cold water will 
arden instantly and crack, add a very small piece of 

utter, pour into buttered pans, cut in small cubes. 
KISSES: 
Whites of 2 eggs. Sugar to stiffen. 
¥%, teaspoon baking powder. Flavor as desired. 

Beat whites stiff, add white sugar to stiffen, after 
powder has been stirred through sugar. Drop by 
spoonsful on buttered paper. Bake in hot oven. Watch 
carefully while baking. 


“Simple diet is best, many dishes bring many dis- 
eases.’’—Pliny. 
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Invalid Cookery 


The special senses become unusually acute in sick- 
ness, and any carelessness or negligence is very readily 
noticed. Because of this the food should be prepared 
carefully and daintily and served in an attractive man- 
ner. | 
Thin broths and sours are stimulating, but have a 
very low food value, and to make them nourishing eggs 
or milk should. be added. Beef tea, for example, con- 
tains in itself only about 2 per cent. of nutriment. 

When making gruels, add milk or cream just before 
serving. Milk kept at a high temperature for some 
time is more difficult of digestion. 

Cornmeal and oatmeal are best for gruels. They 
are heating, slightly laxative, good for old people and 
consumptives. 

Barley gruel, cracker gruel and milk porridge will 
‘overcome a laxative condition. 


BREE) CULO: 


Take I pound round steak, cut in small pieces, put 
in a jar and put on it 2 tablespoons cold water ; stand 
jar in hot water till meat is slightly warmed, then put 
in potato ricer and press till all juice is out. Use very 
colds with a little salt: 


LEMON SHAKE. 


One lemon. A“tsps "sugar, 
One egg. 2 glasses water. 

Make like lemonade, only do not steep lemon, rind, 
then addi the, beaten veom.’ Put in’ a quart “sealers and 
shake 5 or 6 minutes till frothy.—Miss Janey Birkett. 


LEMON ALBUMEN. 


Excellent. 
White Olsisero: I-3 cup lemon juice, (orange 
1 tablespoon sugar. juice may he used). 


Stir white cf egg with fork, add gradually lemon 
juice and sugar. Fill glass with cold water, add some 
cracked ice. 
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GRAPE FRUIT JUICH AND EGG. 


Beat the white of 1 egg a little, add 2 tbsps. grape 
Inuit juice, sprinkle with sugar and serve. A little 
lemon juice may be added. It should be very cold. — 
Mrs. Chilton Mewburn. 


BARLEY WATER. 

2 o7. of pearl barley, wash well, then put in a jug 
with two lumps sugar anda quarter of a lemon very 
carefully peeled. Pour over this 1 pint boiling water, 
and set aside to cool. 


EHGG DRINK. 
iby figs ISUSp sured, 
I cup milk. 
Beat egg with sugar, put milk on stove to heat ; 
when scalding hot pour over egg, beating all the time. 


Flavor.—Miss ‘Gertrude Prest. 


OATMEAL GRUEL. 


I pint oatmeal. Salt to taste. 
Water. 

Cover oatmeal with cold water and let stand a few 
minutes. Stir well, that the floury part of the meal 
may flow off with the water. Pour off through a gravy 
strainer. Cover with water again and pour off. Put 
this water into a saucepan; add salt and cook till it 
tijekenow stitmno-all»the time. serve hot: 

When patients tire of plain gruel, try adding equal 
parts of chicken or beef broth.—A. B. C. 


ARROWROOT GRUEL. 


2 tsp. arrowroot. I thlsp. sugar. 
I cup boiling water. 

Moisten the arrowroot with a little cold water, 
Sttasincoptne boilitey water, and cook for 2 or 3. imin- 
utes. Then stir in the sugar, and flavor with nutmeg, 
lemon@Oreotiier iriit juices. 


STEAMED HGG. 


Beat egg till very light, add seasoning to taste and 
set the cup containing it into h-t water.’ Let it become 
warmed through, stirring constantly. 

This will not take more than 2 minutes. The most 
delicate stomach will be able to digest it.—A.B.C. 
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OYSTER BROTH. 


I cup oysters. I cup cold milk.. 

Wash oysters and take away any pieces of shell. 
Chop them up with a long sharp knife, then put them 
in a saucepan with the milk. Heat slowly to nearly 
boiling point, but do not boil. Strain through. cheese- 
cloth, season to taste, and serve hot. 


CREAM TOAST. 


% pint milk. I tbsp. flour. 
I tbsp. butter. 2 slices bread. 


Heat milk, mix flour and butter together, add a 
little salt, add to the milk when hot, and let all sim- 
mer a few minutes. 

Toast bread a delicate brown, and soak it in some 
warm milk. Then put in a covered dish and pour the 
cream sauce over it. 


CHICKEN CREAM. 


Take half the breast of a chicken, cut it up very tine 
and pound it°in- a inortarae puta teacup of milk inva 
saucepan and heat it, then add the pounded chicken, 
stirring constantly. Put in a pinch of salt and pepper 
and one or two tablespoons of cream. Serve hot. This 
may be made of veal, mutton or beef, but the meat 
must always be pounded and any fat removed. 


CREAMED SWEET BREADS. 


Cut a sweetbread into small squares and put in a 
saucepan with one-half pint of milk, a little butter, 
pepper and salt, let it boil, then thicken with flour. 

Serve on dry toast. This is a very delicate and 
nutritious dish. : 


Paper Bag Cookery 


ITS ADVANTAGES. 


Food is improved in flavor. All the food values, 
all the natural juices and savors are retained. 

It is economical. There is no shrinkage of food, 
and less time is required for cooking than by any other 
method. It is thoroughly hygienic. Use fresh, germ- 
proof paper bags, guaranteed pure, and throw them 
away after using. 

Saves labor—needs no watching or care, is_ self- 
basting, self-browning. Cooks food all through — per- 
fectly. No pots and pans to wash. 

No odors of cooking in the house. 

No mingling of flavors in the oven. 


DIRECTIONS. 


I—Select a bag that ‘‘fits’’ the food to be cooked. 

2—Grease slightly the inside of the bag, except in 
the case of vegetables or when water is added. Butter, 
lard or drippings may be used. 

3—When food is prepared place the bag flat on the 
table and lift the upper edge while you insert contents. 
Press the air out of the bag. 

4—Fold the mouth cf the bag two or three times 
and fasten with clips or pins. Fold the corners in so 
as to secure as neatly as possible a hermetical closing. 

5—Follow the time-table. 


TIME TABLE. 


Fish. 
A MSS een eae satin es ees es Soca Allow 50 minutes 
“5 SSAA Gage tee inant Stn ae REC APE | ORAM Allow 30 minutes. 
Co Di." Sse eae oar ee eS ae Allow 18 minutes. 
Beef 
1eah Gh Sosa erry Honctar ney nae eee Allow 2% hours. 

She gL ae Lend EEN oy aloes Pe Allow 1% hours. 
SOTA OS. Ri oe Allow 45 minutes, 
Veal. 

LO Shag bel hes Saini Ota waite o> one ee Allow 1% hours. 

Pork. 
CS LOG oneal aca sn tite) ee ee Allow 2% hours. 


3 to 4 UN CRS, | OO eee ta ain a Allow 50 minutes. 
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Mutton. 


Tee 210 Ste eter sect Allow 1% hours. 

28 DS. ee ea a eee ct ee Allow 50 minutes. 
Shoulder 5310S. en eee Allow 45 minutes. 
ChoDSiiecdl ceed east eee eae ae Allow 12 minutes. 
DAusages sc ticny a eeeee en acces Allow 8 minutes. 
BaconeCsh Cede tit. eee Allow 6 minutes. 

Poultry. 
Chicken sake sass, fear eee Allow 40 minutes. 
Spring chickens ia on eee: Allow 25 minutes. 
Deki 5 Sandia pons Allow 35 minutes. 
ire yas ts tutte d)s.2.e0s.n eee es Allow 2 hours. 
Goosempordinary “size. cea Allow 1% hours. 
Pheasanie-yOun oy). ee eee Allow 25 minutes. 
Vegetables. 
Potatoes: sae, oe eee Allow 30 minutes. 
PeaScaw ee ee ee Allow 25 minutes. 


Milk Puddings. 


(In dish enclosed in paper bag,)..Allow Io minutes. 
Less than any other method. 


For the Fireless Cooker 


- By all means,buy a fireless cooker, if you can allord 
it, but don’t be without One, 10 matter what your cir- 
cumstances. 
How to Make a Fireless Cooker. 

Take a well made box of any convenient size having 
a close-fitting cover. Line bottom and sides with sev- 
eral thicknesses of heavy paper tacked on. Nearly fill 
the box with hay or any similar material (excelsior 
will do), and make a nest in the centre just large en- 
ough to admit the pail or other cooking utensil you in- 
tend to use. Pack the hay tight around the pail and 
be sure your pail has a tight cover that fits inside, in 
order that steam may not escape. Make a cushion 
stuffed with hay large enough to fill the space in the 
top of the box and your fireless cooker is completed. 
The outside of the box may be decorated in. any ap- 
proved fashion or left plain.- In very cold weather, 
when using the cooker, cover. the box with a blanket or 
something similar and if the floor is cold elevate the 
box to a warmer position. 


General Rules for Use of Fireless Cooker. 


I—After taking out the food, leave the box open tili 
quite dry. 

2—Always transfer the dsh of cooking food from 
the stove to the fireless cooker as quickly as possible 
that no heat may be lost. 

3—All cereals, except the very coarse ones, must be 
brought to the boiling point and kept there for five 
minutes at least before being put in the fireless cooker. 
This rule applies to the smaller vegetables, dried fruits, 
rice, sago, &c. Coarser cereals and larger vegetables 
require longer boiling, beets needing 15 minutes boiling 
before being consigned to the fireless cooker. 

4—All meats must be heated through, then boiled 
rapidly for a few minutes, 10 or more, according to 
size of piece. 

5—The coarser cereals and meats are not injured if 
left longer than the specified time. 

6—If an article of food is taken out een: it is suf- 
ficiently cooked, it must be brought to the boiling point 
before returning to the fireless cooker. 


122 


OATMEAI, PORRIDGE. 


2% cups water. I cup oatmeal. 
I teaspoon salt. 

Put the three ingredients into a pan that fits your 
cooker pail or into,a small covered pail that will go in- 
side the cooker pail, in which have planty of water. 
Boil all for 5 minutes or more then set both in fireless 
cooker and let remain over night. It may be necessary 
to heat somewhat before serving. 


CAULIFLOWER. 


Let stand in. salted water for about an hour. Cut 
or break in pieces and cover with boiling water to 
which add a teaspoonful of salt. Boil 5 minutes and 
set in fireless cooker for about three hours. 


PODER OAS: 


3 Ibs. beef without bone. 3 cups boiling water. 
Flour, salt and pepper. 

Dredge the meat with flour, salt and pepper, put 
into frying pan with a little fat previously cut from ‘the 
meat and Brown on all sides. Roll up and put into 
small cooker pail and cover with the boiling water. 
Cover the pail and set in larger cooker pail with water 
enough to come up well around smaller pail. Boil 30 
minutes and set in fireless cooker for 9 hours. When 
ready to serve, re-heat to boiling point and thicken 
water for gravy. 


RHUBARB. 


DAn dts thibars: 2 cups dark brown sugar. 

¥% cup water. 
Wash the stalks and cut in pieces about one inch 

long. Put in a cooker pail with the sugar and water. 

Bring to a boil and set in fireless cooker for 3 hours. 


CUS DARD: 
I pint milk. 3 eggs. 
Sugar and flavoring to ta. ce. 

Beat the eggs thoroughly and add the milk with 
sugar and flavoring in small cooker pail. Stir well till 
sugar dissolves. Putt in larger pail of water and _ boil 
one minute, then set in fireless cooker one hour. Or 
boil longer and leave in cooker for a shorter time. 
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TIME-TABLE FOR FIRELESS COOKER. 


Boil on stove. 


Preto G10S. 5. .5.0chseserssaneeass sna e I5 minutes 
Ree et VCR  .. .. cress eben y+ 30 minutes 
PPP LO So... ences caeostesstevasene ses I5 minutes 
GIT ys 97S Ae ree I5 minutes 
Ham, 3 tb. soak all night....... 30 minutes 
SSE ae Oe eee re I5 minutes 
MON re Oe de phe 10 minutes 
iedse (Pech), potatoes....:..5.; 5 minutes 
CIMBD) (HURST Dac earn Canaan 5 minutes 
Beit Oe DOATUS cr .24-cc ceeds cecsnsss os oe Io minutes 
REED ISOs eee ons ney. dat ertes souks I5 minutes 
MEST OCS. yee ect toc ee earcdet 5 minutes 
INSTR ce Beet OR Re ee II minutes 
Rice, sago and tapioca......... 5 minutes 
raed Leet ch |. y0 cea idee cee 5 minutes 
Steam. 
fe otrace Pudding .........0.0....- I5 minutes 
TERS Le SL Ca Ga eae ener 30 minutes 
Drop dumplings.......... ere ye 5 minutes 
Perit ui plineS,.2..-~. 0045.45 ....I4 minutes 
Boil. 
BIS eeMeED, Sener. ot Siskk ese 10 minutes 


Fireless Cooker 


4 hours. 
4 hours. 
2 hours. 
4 hours. 
All day. 
4 hours. 
2 hours: 
2 hours. 
3 hours. 
3 hours. 
4 hours. 
2 hours. 
3 hours. 
2 hours. 
All night. 


2 hours. 
2an Ours, 
2 hours. 
2ENnOuUrts, 


All day. 


Mi scellaneous 


TO REMOVE STAINS. 

For fruit, tea, coffee, cocoa, use cold water, then 
boiling water’ and, if still persistent, hot oxalic acid 
solution. 

For blood, meat juice, milk, salad dressing, grav- 
ies, first cold water, then soap and warm water. 

For rust, use lemon juice and salt, or paste of 
cream ol tattarm aud water 

Grass or medicine, use alcohol. 

Scorch, or perspiration; use soap and ~ water aug 
sunshine. 

For ink stain, use oxalic acid, 1f on white cloth 

For mildew, use Javelle water. 

For tar, lamp black, wagon grease, use strong cold 
soap suds. 

. WASHING FLUID. 

DoOCATIS iay.CH 

5 cents worth each Baker’s ammonia and salts of 
tartar dissolved 1n’4 gals: “of ‘water... Use| Itegeus 
fluid with. % bar soap to 1 boiler of cold wateresame 
white clothes in dry, ‘boil-20~ niinutes! Kor =secoud 
boiler cool water, add more soap and little fluid. —Mrs. 
peek) Dig aaga 


PHILADELPHIA CLEANSING FLUID. 


2 OZ. hartshorn. I oz. glycerine. 
T oz. ether. OL mSpitits. wine: 


5 cts. worth Castile soap. 

Dissolve soap thoroughly in 1 quart warm water, 
add 2 quarts cold water, then the other materials. 
Shake and cork well. 

To use, wet va muslin cloth with at Wand: (rolseeee 
soiled article, then rinse.“Mrs. John, Gallinger, 


USES OF AMMONIA. 


It will cut grease very quickly. 

A spoonful in water makes paint like new, also car- 
pets, 1f rubbed with a cloth. 

A few drops in water makes plants healthy. 

Soak white clothes over night in I cup ammonia 
and water before washing. 

Use daily to rinse out towels and dish cloths ; it 
keeps them white. 

Use it in case of faintness. 
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Gono ORR AT: 

Added to water, it will prevent clothes fading ier 
washed. 

1 teaspoonful in cupful hot water will cure indiges- 
tion. 

It will remove stains of eggs from silver. 

It will clean flat-irons, if they are rubbed over it. 

Salt and water will preserve cut flowers better than 
fresh water. 

Us HeethOR GLURE EN aIN EF, 

Gives relief to burns, rheumatism or sore throat. 

A good preventive for moths, by dropping some on 
shelves, in corners, etc., also it keeps ants away. 

It is excellent for removing corns. 

It is excellent to remove paint or varnish stains. 


USES FOR KEROSENE OIL. 

Added to hot water, it will clean windows, miur- 
rors, jevc.,, beautifully. 

It will remove stove polish from the hands. 

It will remove rust very easily. 

limamcdustets 1S wet. with it, then dried, ‘the™) “dust 
will be picked up quickly. 

WORM MIXTURE. 

2 drachms oil of wormseed. 
drachm oil of tansy. 
drachm spirits of turpentine, 
ounces sweet oil. 
ounces castor oil. 

Mix and shake well each time before using. 

Boce— Wor child (2 years old, % teaspoon ; for older 
children, 1 teaspoonful; twice a day. — Mrs. Wm. 
Barker. 
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FOR FELON. 

Take common rock salt, as used for salting down 
pork or beef, dry in an oven, then pound fine, and mix 
with spirits of turpentine in equal parts. 

Put in a cloth and wrap around the parts affected. 
As it becomes dry, put on more, and in twenty-four 
hours you will be cured. 


A CURE FOR WARTS AND BUNIONS. 
. Squeeze the juice of two lemons in a bottle, and 
add a dozen small pearl buttons (such as ate put on 
shirts). Allow to stand a few days. Shake well, and 
apply night and morning. The buttons should all he 
dissolved. 


Table of Weights and Measures. 


3 -LeaSpOONS= Clic mete chien I tablespoon. 
16 tablespoons equal he yee ne ee I cup. 

2 CDS -6QUAL «cee g tiene Cees yo cr eee I pint. 
TOCUp Meqtials iw. teehece scene erates cc seers 2 gills. 
A CUPS pequalie ri. tere ceee eh cake cee I quart. 
2%tablespoonsspuUbtermequal, .,c ee eae I ounce. 
2 tablespoons sugar, granulated, equal...1 ounce. 
3% tablespoonswMlour equal, si... 2.4: I ounce. 
2 cups butter, packed down, equal......... I pound. 
2 cups pgranulated stigar equal)... I pound. 
2 CUpSSimiitesucars eatial seem a I pound. 
2% cups powdered sugar equal................ I pound. 
37, cUpS Drown sugariegual ee I pound. 
ae cups Hour, ‘pastry, sequal a ean .....1 pound. 
Se CODS -Loled OatSeed itd lence sere eee I pound. 
2 Cups cObuited | CCital smc nee eee aes I pound. 
TAS CupSeTICe FeUu a lat teeter, eee eee I pound. 
3% cups graham flour equal ore Synisertlstis tic I pound. 
Asclups: cofleekequdl: 4. eet ee ee I pound. 
2-cups chopped meat. equal an... ste I pound. 
2°cCups miki or, Water eqtale eee se I pound. 
S medium ‘ergs equalanee...... erate we I pound. 
I square Cowan’s chocolate equals......... I ounce. 
I cup walnuts shelled equals................... % pound. 


Required to Serve 100 People : 
From 20 Ibs. to 25 Ibs. cold meat. 
3 Ibs. of coffee. 
From Io to 15 qts. salad. 
10 qts. brick ice cream. 


Time Table for Cooking 


Beatis, “baked :: 3 eeemege soo) tera ea ee 8 to Io hrs. 

Beel sirloin rare, petilorce 27.1.7.) erage 8 to Io min. 

Beef, sirloin, well done, per-tb............... I2 to I5 min. 
Beef, rolled rib or rump, per ib............. 12. to 15 mim 
Bee, long or short fillet; per bya --. 20 .to. 30° min: 
Bread, INPLOAVES:.coe eee aes, eee 40 to 60 min. 
Biscuits Lo peeuenee eo aie Io to 20 min. 
Cake plain 2ae ee. ect en ss ae Ne Saas 20 to 40 min. 
Cake, «SPOU PE seas eerie. 1 scene 45 to 60 min. 
COGkics age ower. MEG Ae a ins cs Dae eaAae te eee Io to I5 min. 
CUStATOS) Misa KOC .2c0e eco nut: fv eee ree 15 to 20 min. 


RTS ees CODA ISOs prs seers hist aes TatOu L Sets: 
CASHES. (3 AMAR ep apie ie Ae ral 4o to 60 min 
SRE MMEIBCO OSU Seen. at ue ct arch peach ic Games I hour. 
MRM fete oe eal. se adeg aT Ss 20 to 30 min. 
ULC CIN Sree PM eee ees fas homes Ske ce eae 20 to 30 min. 
meee well done, per low... asesces cette I5 min. 
Beet HeeL ATC 4 NET aI iogeeti ten Gah ois eae IO min. 
Peametou, well done, per Tbun.....-.ccpessee 15 min. 
PetmeCr LE sce ba Moh esl Verne oe tar) Se Late 30 to 40 min. 
Hom we well “doles per tH rch. .eeeeece t-te o0ncche 30 min. 
MEMMCOC Se (OK Claes, oc elusar fo tomeeicas: wtb 30 to 45 min. 
Pemue OCS HOLE Mime... <. ees ca 20 min. 
mrrecinoee bread, rice, tapioca....6u.-.. 1 hour. 
Pape AT) OE LULIN Soe coss coe dtin's soar cee mece Weel... eats 2 to 3 hours. 
| 0) Oi wiser een en i SEE hee ieee as ee Rec Io to 15 min. 
Petree OF IDG. gobi. eects. eee 3 hours. 
Seer chiadone: per. lb.,.c20c. se ae es 20 min. 
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Try Royal Rose 
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“The Best on Earth” 
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“Wheat Biscunt “in a 


can do things wi 
Ras the only 


pre sea ieleee on i | 
ai breakias food wi mil or cream, itis 


“inte oo por ius jabeeds te, Syicel a 
“taade: ath the. -worlc. aoe Aor 


ON a ‘helgeetbes sppetiing 


Becule | for me Lid or. ny meal; : 

vthe. Shredded: Wheat Wafer, eaten, ce 
‘lnsicheon or any! other meal wi ; with heen eese or 4) 
baht ache sate 5] ails: ‘anid cuits 


